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WOW BREAKING ONE EGG AT A TIME PROTECTS 


the quality-~— 


Armour makes sure that every egg is right. 
That’s why every egg is broken out into a cup 
and individually inspected. It’s this painstaking 
care of millions of eggs that assures you fine 
quality candies when you use Cloverbloom 
Powdered Egg Whites —candies with smoother, 


creamier texture. 


This is Cloverbloom quality 


From the selection of breakfast-fresh eggs to the 
spray-drying of the finished product — Armour 
guards the quality. Constant scientific tests are 
made. Armour’s own exclusive process guaran- 
tees uniformity. Moisture is controlled to 2% 
at time of drying. Every trace of shell and fibre 
is removed. Every batch is uniformly clear and 
white. You can’t buy better whites. 


For quality candies, smoother and creamier 


Cloverbloom Eggs assure you finest quality in 
your finished product and you save time and 
labor. Armour produces Cloverbloom frozen 
whole eggs, whites, sugared and 45% solids dark 
color yolks; spray-powdered whole eggs, whites 
and yolks. Uniform quality—no waste—ready to 
use when you need them. 





ARMOUR Creameries 


UNION STOCK YARDS . CHICAGO 9, ILLINOIS 
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May we enter your name for a copy of our 
new Flavor Catalog and Price List to be 
released shortly? A line on your letter- 
head, mentioning this publication, will in- 
sure you a copy. 
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CANDY making and PROFIT making become synonymous when you use 


EKOMO Imitation Flavors. Here is a popular group of flavors, suit 
able for use in a wide variety of confections, with a long and extraordi- 
nary record for economy and flavor fidelity to recommend it. Each item 
in the group is a superlative example of fine flavor making. Collectively, 
EKOMO Flavors represent a very practical answer to the confectioner's 
present-day need for a type of flavor that will produce the most appeak 
ing effects most economically. They embrace a large selection of 
flavors, all highly concentrated and easy to handle. Write us for further 
particulars if interested. 


$ 4 | T 1 & [ Established £% 187! 
nother, Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. 


BRANCH OFFICES and *STOCKS: Aflanta, Ga., *Boston, Mass., *Chicago, Ul., Cincinnati, Obio, Cleve 
land, Obio, Dallas, Texas, Detroit, Mich., *Los Angeles, Calif., Philadelpbia, Pa., San Francisco, Calif, 
*St. Louis, Mo., *Toronto, Canada and *Mexico, D. F. FACTORIES: Clifton, N. ]. and Seillans (Var), Frame 
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Li KE TH - FLAVOR st i vee flavor... clarity 
and uniformity not found in any other 

OF A FRESH-CUT emo 

LE rox — Always specify it by the brand name 


when you order — Exchange Oil of 


Lemon. And to insure your satisfac- 
When it’s /emon you want, Exchange is 


tion, accept no other brand. 
the Oil! 

Distributed in the United States exclusively by 
More than 80% of all the lemon oil used DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. 


FRITZSCHE BROTHERS, INC. 
Oil. This overwhelming endorsement by Fe ee rere ern 
Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF. 


in the United States is Exchange Lemon 





the trade is your assurance that Exchange 


ye 
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World's Largest Almond “Factory”. . . 















Blue Diamond Almonds are featured in hundreds of 
America’s favorite candies. Here are 3 reasons why: 


1. ASSURED SUPPLY...more than 65% of the Cali- 
fornia crop is processed in this plant. The Exchange 
is America’s No. 1 supplier of fine almonds... your 
hest bet for sizes, grades, and specialties to meet 
your most exacting needs. 


2. TOP QUALITY...it starts in the orchards... it’s 


protected every step of the way through this spot- 


NONPAREIL 18/20 less plant. Intricate machines provide accurately- 
(ACTUAL SIZE) 


sized nuts from 18/20 to 44/46 kernels-per-ounce 
and smaller. Skilled workers hand-pick them over 
and over again. They’re clean...dust-free...no 
“bitters”. 


3. DEPENDABLE SERVICE...Exchange volume-pro- 
duction assures a wide selection of sizes, varieties, 
and specialties. 





For complete information call your local Blue Diamond 


NONPAREIL 44/46 representative, or write 
(ACTUAL SIZE) 
CALIFORNIA ALMOND GROWERS EXCHANGE 
Sacramento, California 


A grower-owned organization entering its 38th year of continuous service, 
now marketing more than 65% of California's almonds. 






ALMONDS ARE A $100,000,000 INDUSTRY... 


60,000 persons draw livelihood from production, processing, marketinc 
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BLUE DIAMONDS 


best friends a candyman ever had* 





A large portion of the Mission crop is shelled. 


a 


Since its flavor blends exceptionally well with chocolate, Mission 
sheller-run (illustrated) or whole-and-broken are favored for | 
candy bars, brittle, toffee, nougat, and many types of “inside” 
work. ; 


Like Blue Diamond size-graded almonds, Mission sheller-run is 
hand-sorted four ways and thoroughly inspected. Available in 
25-Ib. wax-lined cartons or 100-lb. paper-lined sanitary sacks. 


eS a I SP 


Mission 30/32 (illustrated) is frequently used for almond clus- 
ters. Available in 100-lb. bags. 


“Pieces” (illustrated) are attractively priced for candy work 
where ground almonds are required. Available in 100-lb. bags. 


“Friendly because they're clean, free of dust 
and “bitters”, accurately size-graded. Blue Dia- 
monds are hand-picked four ways to assure uni- 


form high quality. They cost you less to handle. Get the quality-facts from your local 
Blue Diamond representative, or write 


CALIFORNIA ALMOND GROWERS EXCHANGE 
Secramento, California 


A grower-owned organization entering its 38th year of 
continuous service, now marketing more than 
65% of California's almonds. 


BLUE DIAMONDS 
nationally-advertised almonds 


from the world's finest orchards 













BOSTON . . HAROLD H. BLOOMFIELD 
CHICAGO . . WM. H. SCHUTTE CO. 
CINCINNATI . WM. G. SCHMITHORST 


DETROIT ..... L. H. CARLSON 
LOS ANGELES . . ALBERT ALBSEK, Inc. 
PHILADELPHIA ... . R. PELTZ CO. 
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RUE OILS 


AVAILABLE AGAIN 
NATURAL ANISE * OIL OF LEMON, ITALIAN * NATURAL CASSIA, CHINESE 


These three popular imported oils are available now in the pre-war 


quality to which you've been accustomed. Immediate delivery can 


Cooking, Custards, Icings, Fondants, Gum Drops and Hard Candies. 
FOR PRICES SEND FOR CATALOG “A” on your company letterhead 


be made in unlimited quantities. USE THEM FOR Baking, 





THOMPSON-HAYWARD CHEMICAL CO. 
KANSAS CITY 
AND CITIES THROUGHOUT MIDDLEWEST 


MEXICO ... . EMILIO PAGUAGA 
PRINCIPAL CITIES IN SOUTH AMERICA 





119 WEST 19th STREET - NEW YORK 11,01 
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ed photo showing new exclusive 


HI-GLOSS” finish 


... made to perfection 
for your protection ae TRI-CLOVER Stainless Stee! and Tri-Alloy 


Fittings designated and accepted os meet- 
ing the 3-A Sanitary Standards by the ap- 
propriate Committees of the International 


Association of Milk Sanitarians, U. S. 


Backed by over 25 years of intensive research and 
specialization, TRI-CLOVER stainless steel and 
Tri-Alloy Sanitary Fittings . . . Valves . . . Pumps 
... Tubing and Specialties represent the very highest 
quality. The careful, precision fabrication methods 
and strict adherence to sanitary standards responsible 
for this quality are both costly and time-consuming . . . 
but the superior, safe, long-term service obtained in 
thousands of actual installations prove beyond doubt 
that these TRI-CLOVER quality-control methods 
are well worth while . .. Look for the Clover! 


Public Health Service, and Dairy Industry 


Committee: 


2-C Bend 10-C Valve 
2-F Bend 13-H Hex Nut 
2-K Bend 14-R Ferrule 
2-P Bend 15-R Ferrule 

7 Tee 16-A Cap 
7-A Tee 30-F Angle Valve 


7-B Tee 31-15 Reducer 
Tni-Clouer 9 Cross 32-15 Reducer 
10-BF Valve 33-F Can Filler 

MACHINE CO. 


Keneshe, Wisconsin 


TRIALLOY AND STAINLESS STEEL FABRICATED STAINLESS STEEL See og! peat ery = 
ARY FITTINGS, VALVES, INDUSTRIAL FITTINGS AND r com tails. 
PUMPS, TUBING, SPECIALTIES INDUSTRIAL PUMPS Or comprare . 


THE Complete LINE 
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BURRELL 
THINKS ... 








The photograph 
showing a giared cooling tunnel belt (dark): 
Var and a 90 degree endless turntable belt (light). 
eX is @ BURRELL installation, 





100% BURRELL installations in many of the industry’s largest plants prove the superiority 
of BURRELL products. BURRELL belts are the result of years of experience and scientific 
engineering. Write, call, or wire for information and recommendations. 
It Is Profitable to... 
Let BURRELL belting experience and the . . . 11 BURRELL stars help you! 


: eee Stems ee Belting * Innerwoven Conveyor Belting 
- laz elting * B nted) 
* White Glazed Enrober Belting (Double > a cn ae 
texture; Single texture; Aero-weight). 4 
* Packaging Table Belts (Treated and Caramel Cutter Belts 
Untreated) * Feed Table Belts (endless) 
* V-Belts (endless) * Caramel Cutter Boards 


""BUY PERFORMANCE" 


BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 
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THE WORLDS FINEST ORANGE OIL 


Made exclusively from oranges from Give it all your tests for quality, uni- 
the Sunkist Groves of California. formity and strength. Then you'll buy 
Exchange Brand. 


Exchange Oil of Orange gives you 
more real orange flavor, drop for drop 
or pound for pound, than any other 


orange oil. Excl ag @ 
Distributed in the United States exclusively by 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York II, N. Y. 


— a ul 


OIL OF 


Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
The Exchange Orange Products Co., Ontario, Calif. 
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Proof that Centrol Lecithin in your chocolate 
gives you: 

Quicker Flow 

Quicker Spread 

Greater Coverage 

Easier Handling 


These photographs—taken in the total time 
of less than a minute— prove how much easier 
your chocolate will flow—how much more 
quickly it will spread and cover with the 
addition of Centrol Lecithin. Notice the smooth, 
free flowing consistency of the chocolate with 
Lecithin— compare it to the heavy, viscous 
character of the other. 

You too can get these advantages. The 
advantages Centrol Lecithin can give you: 


CENTROL LECITHIN ect conproue Your Chocolate 


Better Gloss 

Rapid Setting 

Better Fat Dispersion 
Longer Shelf Life 
Uniformity of Coating 


IMPROVED QUALITY AND SALABILITY 
Find out how you can improve your chocolate 
with Centro! Lecithin. Write us today for our 
folder ‘‘Centrol Lecithin—What It Is and 
What It Does.”’ 

Centrol Lecithin production is controlled by 
rigid standards and specifications to a uni- 
form high quality and is available in 25, 50, 
125, 260 and 500 pound steel pails and 
drums. 


|| CENTROL 
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How You Can Add ‘'Sell’’ 
to Your Sweets 


with These Molded Figures 










~ 
' 





This brand new novelty line of molded figures will increase your 
holiday sales. George Sakier, the celebrated designer, created 
them. They are finished in bright natural colors. Each has an ample 


opening for filling ... holds one pound. All are ideal display items. The f 
standa 

Evalus 

CUSTOMER APPEALING CANDY CONTAINERS lan 

Gaily colored . . . match the holiday mood 

Easy to fill. . . easy to seal = 

Convenient to handle . . . lightweight Wher 

assum 

the se 

SAFE TO SHIP .. . sturdy, resilient below, 
MAKE EYE-CATCHING DISPLAY 

Brighten counters and store windows s 


Broad firm bases assure good balance 
Counter cards canbe attached to figures 


In addition to figures illustrated, we cancreate original designs for 
you that truly individualize your confections. Tell us your needs. 


MOLDED PRODUCTS DIVISION, ANIMAL TRAP COMPANY OF AMERICA 
LITITZ, PENNSYLVANIA 
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- CONFECTIONERY 
ANALYSIS and 


COMPOSITION 


By 
STROUD JORDAN, MS., Ph.D. 


and 
KATHERYN E. LANGWILL, M.S., Ph.D. 


$2.50 


The first two volumes of “Confectionery Studies” by Dr. Jordan, have acquainted the confectioner with everyday problems and with 
standards in effect at the date of publication. A practical and technical evaluation of chocolate products then followed entitled “Chocolate 
Evaluation”. These three books were willingly received by the industry as valuable additions to the technical literature available. 


‘ 


; This book, the fourth in the series, is being published by The Manufacturing Confectioner. Confectionery studies have been continued 
and this volume concerns itself, first with applicable data that cover the composition of basic raw materials as well as that of the finished 
confections in which they have been employed. 


In assembling this volume reference is made to applicable methods. Where satisfactory methods of analysis are of general knowledge 
they are incorporated by reference. All specially developed methods and procedures are incorporated in detail. 


Where reconstruction of formulas from analytical data is considered, we are dealing with a relatively unexplored field. Many basic 
assumptions have been made before actual formula reconstruction has taken place. The second part of this volume is used to consider 
the several confection groupings into which most confection types generally fall and full discussion of each follows. See Chapter Headings 


below. 
Moisture (Ch. 1) Colloidal Materials (Ch. 7) Suger Cream (Fondant Ch. 13) 
Ash (Mineral Matter—Ch. 2) Nuts and Fruits (Ch. 8) Fudge (Ch. 14) 
Sugars (Ch. 3) Acids (Ch. 9) Caramels and Toffees (Ch. 15) 
Starches (Ch. 4) Incidental Materials (Ch. 10) Marshmallow (Hard & Soft Ch. 16) 
Proteins (Ch. 5) Reconstructed Formulas (Ch. 11) Nougat (Ch. 17) 
Fats (Ch. 6) Hard Candy (Ch. 12) . Gums and Jellies (Ch. 18) 
Coated Candies (Ch. 19) Appendix 
BOOK SECTION 
The MANUFACTURING CONFECTIONER 
ERICA 400 W. Madison St. Chicago 6, Illinois 
Book Section: S47MC Wenabe: THE Baie sisik cc cnsh oscsiguaees 
THe Manuracturinc CONFECTIONER NEES MESS “i Cash Enclosed......... 
400 W. Madison St., Chicago 6, Illinois We WO kev Soe dc dee of Books. 


Please send me Dr. Jordan’s Book “Confectionery Analysis and Composition.” 
MY NAME 
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Here’s a line of modern confectionery manufacturing equipment that will not 
only improve the quality of your candies, but soon pay for itself in saving both 
time and labor. Wire or write today for the Dubin catalog giving full details, 


DUBIN 
CHOCOLATE 
MELTER 


Electrically, steam or gas heated. All models are thermostatically con- 
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trolled. Insulated water jackets. Mixing arm is removed in a jiffy by 

merely taking out a set screw. Three 

removable scrapers keep the center 

post, outer wall and bottom clean as 
the mixing takes place. A handy 
gate valve allows the mix to be 
drawn off at any time. Ball bear- 
ing throughout. Stainless or 
rolled steel with enamel finish. 
Capacities: 125, 300, 500 and 
1200 Ibs. 


DUBIN 
CARAMEL 
CUTTER 


A big time saving feature found only in the Dubin 
Caramel Cutter is the detachable cutting head. Cutters 
can be easily removed and replaced for cleaning or 





different size cuts. No knives to change. Cutters 
completely enclosed for sanitation and safety. All 
ball bearing mechanism. Two models: with and with- 
out stainless steel mechanism-enclosure. Twenty-inch 
cutting heads, twenty circular knives. Capacity 15 #0 
50 lbs. Diameter 3 feet. 
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BEATER 


Ideal for batches of straight or closely doctored fon- 
dant, fondant icings, fudge and similar confection. 
All steel construction with plow and scrapers of cast 
polished bronze. Exterior white enamel. Bed and 
cooler highly polished steel. Equipped with drain plug. 
Adjustable legs accommodate operator or uneven 
floors. Extremely quiet in operation. 





DUBIN nyoro-tet 
FIRE MIXER 


The mixing arm of the Dubin Fire Mixer 





swings off the furnace over a removable copper drip pan. Makes cleaning 
easy. Mixing head is lifted and dropped hydraulically. Furnace height is 
adjustable. Gears operate in bath of oil, assuring long life and quietness. 
Motor and all working parts enclosed for safety and easy cleaning. Place 
your Dubin Fire Mixer out of the way—close to the wall. Arm and head 





lift straight up. Operating space 3’ x 4’. 


‘ 


2500 SOUTH SAN PEORO STREET + 





CORPORATION 


CONFECTIONERS’ MACHINERY 
LOS ANGELES 11, CALIFORNIA 














Now-a BETTER fudge you can make easily-economically! 


= 
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40 Ibs. Sugar * 30 Ibs. Corn Syrup * 10 Ibs. Evapo. 

rated Whole Milk * 4 Ibs. Staley’s Hi-Fat Soy Flour 

1 Ib. Edible Oil ¢ 8 oz. Salt * 24 Ibs. Fondant (80-20) 

2 ibs. Frappé * 5 Ibs. Chocolate Liquor (if desired) 
Vanilla flavor as desired. 


Soy flour just naturally belongs in many types 
of candy—because soy flour can offer plenty 
of practical advantages. For instance—soy 
flour can give you 


\ 


\\) 


Increased richness 


=\) 


Improved texture and flavor 


S 


To 5 qts. of water (cool or at room temperature) 
add the 4 Ibs. of soy flour and stir smooth with 
a wire whip. Add 2 qts. more water and stir to a 
smooth suspension. 


Longer shelf life 
Increased production 
Better fat emulsification 


Improved nutritional values 
—at no increased cost! 


= 





Place the soy flour suspension, the sugar, the 
oil and half of the corn syrup in the cooking kettle 
and bring to a boil. Add the evaporated milk 


Staley’s is America’s Soy Headquarters—and 
all our experience is at your command to 
help you get better candy at less manufactur- 
ing expense. May we help you by showing 


slowly to the boiling batch and cook the batch 
to about 244° F. Turn off the hear, add the bal- 
ance of the corn syrup and mix well. Stir in the 
melted chocolate liquor if desired, then add the 
fondant, the frappé, the salt and the flavor. Mix 


LESS 


you the many advantages of Staley’s Soy Flour 


tees tee : well and pour the batch into lined fudge trays. 
and what they can offer you? 


IDAADS IS APAPD LD SL TA 


>) 


in 
\ 


OSS 
A. E. STALEY MFG. CO. 


* 
Canadian Representative: James L. Doig, 6876 Sherbrooke Street West, Montreal 28, Quebec, Canada 
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add to your sales 


When flavor and taste have much to do 
with product sales, they can often be in- 
creased by the use of Ethavan. 

Ethavan is Monsanto's Ethyl Vanillin. It 
has long been a favorite with flavor manu- 
focturers because of its distinctive flavor, 
ond an aroma that is more pronounced, 
more intriguing, more pleasing. It has 
wusual staying power — both flavor and 
roma last, even when subjected to high or 
low temperatures in processing. More eco- 
fomical to use — approximately three times 
stronger than vanillin. 


Specify Ethavan in your vanilla flavorings 
—its use can readily add to your sales. 
Samples available. Contact the nearest 
Monsanto District Sales Office, or write: 
MONSANTO CHEMICAL COMPANY, Or- 
ganic Chemicals Division, 1700 South Sec- 
ond Street, St. Louis 4, Missouri . . . District 
Sales Offices: New York, Chicago, Boston, 
Detroit, Cincinnati, Charlotte, Cleveland, 
Birmingham, Houston, Los Angeles, San 
Francisco, Seattle. In Canada: Monsanto 
(Canada) Ltd., Montreal. ep. vs. Pano 





SERVING InodbBusTtTey..- WHICH SERVES MAN KIN D 
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your present w in 
with Soyco for-results | 


a attractive and delicious candies 
you see here were made with new and 
improved Soyco—the quality whipping 
agent. 

We sincerely believe that this whip- 
ping agent, Soyco, is superior to the 
product you may now be using. 


Costs less than half as much 
as egg albumen! 


Soyco is a whipping agent derived 
through carefully controlled physical 
and chemical processes. It replaces egg 
albumen on a pound-for-pound basis. 
Soyco is laboratory tested and checked 
to insure uniformity. 

Soyco produces uniform results! Egg 
albumen, on the other hand, is not al- 
ways uniform. It varies considerably in 
stability and whipping qualities. 


Soyco will not darken or discolor ma- 
zetta cream, nougat cream, nougats or 
fudges. 

Soyco’s invert action retards crys- 
tallization of the sugar — helps to in- 
crease the shelf life of fondants and 
sugar cream centers. 

Soyco will beat up with invert sugar 
without water. Soyco will whip up in 
syrup equally as well as egg albumen. 

These are reasons why Soyco is be- 


ing used more and more in a 
variety of candies by leading man 
turers. 

Soyco is also being used to replace 
part of the egg albumen in other tyg 
...such as short nougats, hand re 
starch run creams, and light frappés. ~ 


Send for “Soyco Facts and Forn 
las,” and order Soyco directly 
Whitson Products today. (Soyco if” 
packed in 100-Ib. drums.) E 


' SOYNUTS add taste and protein to candy! 


Whitson’s Soynuts are dry roasted, tenderized soybeans available as 
whole nuts, coarse or fine toppers. They contain approximately 37% 


protein! 


Soynuts can also readily be blended with other nut meats—the bland 
flavor of Soynuts makes this combination especially palatable. 
Priced from 114%4¢ to 13¢ per pound*, depending on type and 


quantity purchased. 


*All prices f.0.b. Waterloo, lowa. Subject to change. 


THE ORIGINAL 


WHIPPING AGENT 


WHITSON PRODUCTS. Division of The Borden Company. 
350 Madison Avenue, New York 17, New York. 
Canada Distributor: H. Lawton & Co., Toronto. 
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F\— in two tasty words, the Answer is MAGNA FL A 


MMéR’s new group of premium-quality flavors transform ordinary 
candies into exciting mmm, mmmers...make good candies abso- 
lutely heavenly! Old confections — new confections — with MAGNA 
FLAVORS, they all gain the zest — the taste appeal so necessary for 
success in today’s demanding market. 


Yet, good to say, MAGNA FLAVORS cost no more than ordinary flavors! 
It'll certainly pay you to give these always-delicious, always-work- 
able, always-uniform flavors a trial! Write today for full facts. 


fections 








CLEARFLA 


HEN you want the very best in fudge you 

need the very best in butter flavor... 
Clearfla. For nothing can be finer than fine fudge 
rich in satisfying butter taste. It’s a combination 
that’s sure to please your customers. 


The use of Clearfla results in better-tasting, 


not a synthetic. Always of uniform ‘flavor it 
produces the same results every time you use it. 
Clearfla is as mild, sweet and fresh as a May 
morning. Its delicate buttery aroma and bouquet 
never grow flat or rancid . . . nor does it “‘cook”’ 
or “bake” out. Yet only one ounce of Clearfla 


equals 10 pounds of butter, in flavor. And the 
cost .. . a fraction of that of butter . . . without 
its costly storage problems. 


better-selling fudge and candy because it is a 
crystal-clear distillate of pure dairy products— 


Add Clearfia to your shortening or directly to 
your batch. Then watch your customers’ pleasant 
surprise—and your sales rise. Use the coupon 
below for helpful details. W. A. CLEARY 
CORPORATION, NEW BRUNSWICK, NEW 
JERSEY AND CHICAGO, ILLINOIS. 
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; W.A. CLEARY CORPORATION, vest.mc New Brunswick, W.J.- Chicage,tt # 





’ Please send me CLEARFLA in Confectionery Products and Shortening. 


i 
{ NAME 


i 
aoe = = H COMPANY____ 


~ A CLEAR DISTILLATE OF CULTURED DAIRY PRODUCTS — NOT SYNTHETIC { 


POSITION 
































STREET NO 
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CALIFORNIA FRUIT GROWERS EXCHANGE 


PRODUCTS DEPARTMENT 


400 W. Madison Street, Chicago 6, lil, 99 Hudson Street, New York 13, N. Y. 


ONTARIO, CALIFORNIA 





USED BY LEADING CANDY MANUFACTURERS THROUGHOUT THE WORLD 
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RCA’s Electronic Metal Detector used to 
speed final inspection of packaged candy 


To eliminate any last element of chance from candy inspection, Peter 
Paul, Inc., Philadelphia, uses an RCA electronic metal detector to guard 
the high quality of its products. 


If metal is detected, a gong sounds and the conveyor stops automati- 
cally. A nearby operator at a candy filling machine removes the package 
in question and pushes the START button to resume normal operation. 


SPOTS MAGNETIC AND NON-MAGNETIC METALS IN NON-METALLIC MATERIALS 


This modern electronic equipment can spot every type of metal and 
alloy—magnetic or non-magnetic, regardless of its depth in the material. 
Reports on units in use for more than two years attest to its reliability— 
even in detecting particles as small as 70 thousandths of an inch in 
diameter! A plus benefit for the confectioner is the detection of 
carbonized sugar. 


IDEAL FOR YOUR PRE-PACKAGING OR FINAL INSPECTIONS 


Here’s a unique opportunity to automatically safeguard the quality of 
your bulk or packaged goods . . . reduce lost production time . . . protect 
you against false claims of negligence . . . preserve customer good will. 
It will pay youto get complete informationimmediately. Write Dept. 128-I. 


INDUSTRIAL ELECTRONICS 





in Canada: RCA VICTOR Compony Limited, Montreal 


AUTOMATIC INSPECTION 
ON A CONVEYOR BELT 


When metal is detected, hinged 
arm deflects the contaminated 
package into the reject bin. 










AUTOMATIC INSPECTION 
ON A CHUTE 


When metal is detected, the 
hinged vane (A) rises and re- 
jects the contaminated package. 















RADIO CORPORATION of AMERICA 


ENGINEERING PRODUCTS DEPARTMENT. CAMDEN. N.J. 
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HERE’S no need to gamble any time with 









candy quality, for Veg-A-Loid’s mois- 
ture control assures freshness, flavor, appear- 
ance, and smooth, tender texture. 
You can count on maintaining or even increasing production because Veg-A-Loid permits the 
lowest ratios of short materials. You can make corn starch gums with little or no sugar; cara- 


mels with little or no fats and oils! 


Your candies will stand aces high with customers if you use Veg-A-Loid in every 


recipe for: 


CAST JELLIES * SLAB JELLIES * CARAMELS 


CHOCOLATE-DIPPED JELLIES * PAN WORK 





HAND ROLLED CREAMS * CAST CREAMS * FUDGES 


Our Laboratory and Service Department are at your disposal. 


Write for Recipe M 


. ZF. H.Alngemerter v Co. 
7 ( 


MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY 
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Fine Quality Chocolate Sells Candy and 
Keeps Customers Satisfied C 


ERCKENC 


QUALITY 
CHOCOLATE 


COATING? 





Merckens Chocolate Co., Inc., Buffalo 1, N. Y. 


BRANCHES AND WAREHOUSE STOCKS IN 


BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND. 





























The Automatic 
Hard Candy Machine 


Model E 


For producing all hard candies of 
spherical shape. 


Balls 
Kisses 
Barrels 


Eggs 





Olives, etc. 


One operator spins direct to machine. 
Capacities 3000 to 10,000 pounds. 
Our Model E incorporates all the 
developments of previous experience 


There is no Substitute 
for Experience. 


John Werner & Sons, Inc. 


ROCHESTER 13. N. Y. 
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new flavor appeal 
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..useNorda Raspberry 





It tastes so good, and of course it should, because Norda Red or Black Raspberry 
Flavor has captured the true fruit zest of bush-fresh raspberries. Norda and 
Nature seem to know how to make raspberry good. 


Try either fine flavor . . . better yet, try both . . . and see what you think yourself 


Norda makes all the quality flavors you need, a complete line of genuine and 
fortified real fruit flavors, superior imitations, extracts and oils. Send for samples, 
and the new catalogue of Norda Flavors . . . without obligation. 





Norda Essential Oil and Chemical Company, Inc. 


601 West 26th Street, New York 1, N. Y. 














@ MONTREAL 





CHICAGO @ LOS ANGELES @ ST. PAUL @ TORONTO @ HAVANA @ MEXICO CITY @ LONDON 
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Follow te LED PR 








n more than one way, these youngsters 
like to “follow the LEADER.”’ Their en- 


thusiasm for flavorful confections is 
equally as great as their normal love for 
games and adventure. They just naturally take 
to good fun and good flavor. 


in your confections, there can be no more 
authentic flavor favorites than 


FLORASYNTH’S 
CONCENTRATED IMITATION 


CANDY FLAVORS 


For Favored Flavor Try 
FLORASYNTH’S 


STRAWBERRY 


and others of the famous */2 line” 
of IMITATION CANDY FLAVORS 


a 


CHICAGO 6 NEW YORK 61- LOS ANGELES 3 

DALLAS 1 + DETROIT 2 + MEMPHIS 1 + NEW ORLEANS 13 

ST. LOUIS 2 * SAN BERNARDINO + SAN FRANCISCO 11 

Flerasynth Lebs. (Cenade) Lid. - Montreal + Toronto * Vancouver * Winnipeg 
Florasynth Leboratories de Mexico S. A. - Mexico City 
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WHY 
CANDY MANUFACTURERS 
TURN TO MILL RIVER 


PUMP BARS 


for 


* ECONOMY 
* EFFICIENCY 
* DEPENDABILITY 


Mill River Pump Bars assure better, faster, more accurate 
production due to precision manufacturing and separate 
inlet and outlet valves. 

Candy flows freely from the tank directly into the pumps, 
thereby pan clogging and puneing accurate weights. 
These heavy duty bars are made of the highest quality 
bronze with valve slides and pistons of stainless steel. They 
represent the outcome of years of engineering experience 
in building candy machinery and are superior to any bar on 
the market today. 


WATER SEALED PUMP BARS 


(No Grooves -- No Washers) 
For 


MOGUL DEPOSITORS 
SEPARATE DEPOSITORS 
AND SPECIAL BARS FOR 

CHOCOLATE WORK 


All Sizes— 
SINGLE—DOUBLE—TRIPLE—QUADRUPLE 


SINGLE 
BAR 


TRIPLE BAR 
FRONT 





White Today Send for prices and 


description of these scientifically designed 
Mogul and Springfield Depositor Pump Bars. 


MILL RIVER TOOL CO. 


A. L. Bausman Ernest J. Keefe 
338 Worthington Street, Springfield, Mass. 
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No other manufacturer 
produces a greater variety 
of edible vegetable oil 
products than 

































CUSTOM MADE FOR 
NUT ROASTING 


Konut is built for stability. It gives all types of nuts a 
longer shelf life. You have no off-flavor oils when Konut 
is used. Can be used over and over again, assuring peak 
economy. 


A Product of DURKEE- 
One of America’s Great Food Institutions! 


A DIVISION OF THE GLIDDEN COMPANY 


Reranch 
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A Helptul NEW Method for Proper 
TEMPERING of CHOCOLATE 


By A. T. NEWTH 


cy THIS description of the new method of tempering 
chocolate, it might be well to define the terminology 
of certain words so that they may be clearly understood: 


Seeding, crystallization and temper are synonymous. 
When you prepare a seed, you are merely crystallizing 
the coating, and this—when added to a kettle of melted 
coating below 92° F—introduces a crystal formation 
into the coating, and the result is temper. 

This temper can be either fine or poor, depending upon 
the crystal formation of the seed. Fine temper denotes 
a small crystal formation made by developing a coating 
to a plastic mass without the use of cold water. Poor 
temper denotes an advanced stage of crystallization, and 
the crystals would be large and coarse. When a coating 
is referred to as being in a “livery” condition, it is in the 
advanced stage of crystallization and in poor temper. 


Temper, Temperature Distinct 

It should also be understood that temper and tempera- 
ture are distinct and entirely different from one another. 
While it is quite true that coatings must be in a certain 
range of temperature before they can be tempered, merely 
iowering the temperature of a coating to, say, 90° F. if 
it is not seeded, will not make it suitable for dipping, 
as the goods dipped in this would dry grey or streaky. 
Yet if we lower the temperature of this coating to, say 
84 to 85° F. and then raise it to 90° F., it will be satis- 
factory. This is because, by lowering it to the bottom 
temperature, we have seeded the batch and at such a de- 
gree we would have a semi-plastic mass with the forma- 
tion of crystals. 


The operating technique described in this article has 
to do only with the seeding method of tempering coatings 
and the drip feed method of operating coating machines. 
It is well to state here, that in order to be fully successful 
in using this method, certain conditions must be observed 
and maintained. The changes to be made, if any, in the 
machines, are warranted by the results obtained in the 
better appearance and longer shelf life of the finished 
goods. Many coating machines are so built that they 
contribute largely to the difficulties of operation, and it 
is these troublesome points in construction that should 
be corrected. 


The reason for a new technique in tempering and 
operating coating machines is that something was amiss 


_with the old technique. Almost everyone familiar with 


coating procedure has found times when the coating 
thickened to the point where additional hot coatings were 
necessary to thin it out. While the thinning out in this 
manner may have been accomplished, how about the 
looks and keeping qualities of the goods covered by this 
“thinned out coating”? 
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That we may better understand the new method of te 
pering coatings, it seems well here to review the @ 
method, so that we will have a comparison. 

As a general rule we melted the broken cakes of o 
ing at no particular or definite temperature, and whe 
melted, reduced the temperature with cold water to abo 
84 or 85° F. and then raised it again to the desix 
dipping temperature. , 

By this process, we seeded the entire batch when | 
reached 84° or 85° F. with no definite crystal patterm 
but seeded it nevertheless, so that we could dip and fed” 
that the coating would set with a gloss of some kind and 
that we could pack this finished product. 


As there is no way we can see, feel, or measure temper 
in coatings, the above procedure was purely an arbitrary 
one and had no control whatever as to the crystal pat- 
tern with which the batch was seeded. Also, little atten- 
tion was given to the agitator speeds or to the coldness 
of the water used in the cooling process. 

I have, under these circumstances, too often seen an 
operator run a small sample of goods through the coating 
machine and tunnel as a test to find out how such coat- 
ings set. This is prima facie evidence of a lack of cer- 
tainty on the part of the operator as to whether the 
coating was tempered or not. 


What I hope to show in this article is how to temper 
coatings quickly and scientifically, how to be complete 
master of your operations at all times, and how to elim- 
inate the necessity of running tests when you have seeded 
a batch. 


Tempering the Coating 


If the coatings received from the manufacturer are in 
good temper, they should be melted down at a low tem- 
perature (100° F.) instead of higher temperatures, A 
10-pound cake of good temper will, when split in the 
center, show the same color and texture top to bottom, 
and the crystal formation will be very fine. 

If the center of the 10-pound cake shows a coarse, 
grainy streak through the middle, this is evidence of poor 
temper. Higher temperatures (120° F.) will be required 
to remelt these coarse granules. A much longer cooling 
period to put in good temper will also be needed, of 
course. 

There is no question that the lack of sufficient kettles 
and the need for fast preparation of coatings for use 
have been factors that contributed greatly to the poor 
tempering of coatings: 

It should always be borne in mirid that cold water is 
the worst enemy of coatings and that high speed agitation 
is no help, either. This is the reason we say that cold 

j 
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It’s a lucky candy-maker who punches No. 1500...a number that’s a winner every 

temper time! For you can’t possibly take a costly gamble and buy a “pick-in-the-poke” when 

— you put your money on H. Kohnstamm’s No. 1500 line of aTLas Imitation Flavors. 

scodal On top of its field-proven uniformity, strength and heat-resistance, hard-candy manu- 
facturers for years have banked on the exceptionally long shelf-life of this deliciously 
appealing group of flavors. And singled it out, too, for its desirable economy. One 

are in ounce flavors 100 pounds of candy. Whatever your requirements, there is an ATLAS 

w ~ flavor for every need. To prove these facts to your complete satisfaction, write us today. 
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kettles Delivered from our nearest warehouse 
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IS YOUR 
CANDY MARKET 
REACHED? 


Maybe you haven’t even thought about it from this 


standpoint for some time now. 


But the buyer’s market is back again. Which means 
adequate advertising schedules are vitally important 
to reach your market, to support your product, and to 


help your salesmen. 


Candy Merchandising’s SELL-ective C.C.A. circulation 
reaches 10,000 volume buyers of candy, is the larg- 
est in the field, will help sell your market. Streamlined, 
digest-sized, “‘C.M.” will direct your sales message to 
the right people economically, efficiently. Reservations 


for next issue until September 25. 








CANDY 
MERCHANDISING 


Bimonthly merchan- 
dising issue of The 
Candy Buyers’ Direc- 


tory. CCA circulation 
of 10,000 volume buy- DY MERCHANDISING 
ers gives you thor- 


ou gh, comprehensive 


coverage of the entire 400 W. Madison St. 


For further information, write 











candy market. 
Chicago 6, Ill. 
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yater should not be permitted to flow steadily into the 
jacket of the melting kettles. So-called quick cooling of 
coatings is nothing more or less than a deliberate abuse 
of an expensive ingredient and is also the major contri- 
jution to a short shelf life. 

From the above you can realize the importance of 
having plenty of equipment for tempering, if the need 
of the plant calls for large amounts of coatings. 

When melting kettles are filled with broken 10-pound 
cakes of coating, the steam should be adjusted so as to 
warm the water in the jacket. Do not allow it to become 
so hot, however, as to raise the temperature of the coat- 
ings higher than 100° F. When temperatures are kept 
at 100° F., it does not require so much water or time to 
reduce them to dipping temperatures (90° F.). 

It should also be remembered that coatings are not 
receptive to seeding or crystallization until they fall be- 
low 92° F. in temperature. 


Introducing the Seed 


When the coatings are cooled to 90° F., there are two 
methods of introducing the seed. One is to grate a few 
pounds of coating from a well tempered 10-pound cake 
and mix into the batch. The other method is to take 
four or five pounds of the melted coating and in a separ- 
ate pan, without the use of cold water, work this down 
by hand into a plastic mass. Add this to the balance of 
the coating in the melting kettle and mix well. Thus 
the whole batch will be seeded and ready for use. 

Coatings seeded as detailed above will have a very 
definite crystal formation and will be in what is called 
the early stage of crystallization. 

After seeding one kettle of coating, sufficient seeded 
coating to start with is available. If the temperatures 
are reduced in all of the remaining kettles in the manner 
described above, you can seed them all by adding some 
of the coatings from the first kettle and mixing in well. 

As each kettle is seeded, the agitator or stirrer should 
he stopped. Continued agitation tends to advance the 
stage of crystallization. 

















Definite Crystal Pattern 


The whole point in handling coatings in this manner 
is to establish a definite crystal pattern and to maintain 
it over a period of time or until the coating is used up. 
In other words, seek to hold these coatings in the early 
stage of crystallization. 

Where automatic tempering devices are used, these 
should not be permitted to inject live steam one minute 
and cold water the next. They should be so regulated 
as to maintain an even temperature at workable levels 
as outlined above. 


The Coating Machine 


Here, too, all agitating speeds should be reduced to 
14 r.p.m., and this also means the agitator in the pump 
riser. Pumps should be large and of slow speed, so that 
they will lift rather than force the coatings through the 
i This is to avoid friction heat which will require 
more cooling if allowed to persist. 


Tunnels and Cooling 


When the dipped centers leave the coating machine to 
enter the tunnels, the first real need is for quick bottom 
cooling. This can be accomplished either (1) by install- 
ing a water cooled slab of six-or-eight-foot lengths over 
which the belt travels or (2) to have cold air enter the 
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tunnel under the belt at the coating machine end at about 
40° to 45° F. This cold air should be well baffled so 
that it will not blow on the goods on the belt. 

Entering the tunnel, the goods should receive a light 
waft of air at 70° F. for the first 15 to 20 feet. The next 
20-foot run could take colder air (60° F.) and a heavier 
blast of air, and the balance of the run could stand 50° 
F. air and a heavy blast. Relative humidity in the tunnel 
should not exceed 55°. 

To accomplish a diffusion of air such as suggested 
here, the tunnel should be constructed according to 
sketch shown. 


20’ 
mhgh = L_agt Dasher 

















Aix at 45 F under belf 


This presupposes a 60-foot tunnel arranged in 20-foot 
sections. Any tunnel can be arranged in this manner by 
using insulating board to regulate the height inside each 
20-foot section. 


The Bottomer 


Having no other tempered coatings than those in the 
coating machines, it will be necessary to supply the bot- 
tomers from this source. Again you will find that an 
improvement in operation will result by the use of a fine 
tempered coating in this piece of equipment, because of 
the fluidity of the coating and its more rapid cooling 
quality. 

The bottoming tank should be kept warm so as to 
overcome the loss of heat in the coating due to its expos- 
ure to the air in the thin film on the drum. 


Cooling Table 


The length of the cooling table should be governed 
by the speed of the coating machine. The longer the 
cooling table, the better in every instance. The tempera- 
ture of the water used here can be as low as desired with 
no ill effects resulting from cold at this point. 


Sweating of these tables can be overcome by applying 
a coat of pipe joint paint to the under surface into which 
is pressed a fine ground cork. Insulating these tables in 
this manner prevents trouble with slipping belts and is 
always recommended where sweating occurs. 


With a coating machine so equipped and the starting 
coatings in the melting kettles prepared as described 
above, then hang over the coating machine tank opening 
some type of container with a slide valve control, by 
means of which you can drip into the coating machine 
tank virgin coating at about 94° F. after having about 
half filled the coating machine tank with the seeded coat- 
ings from the melting kettles. 

A virgin coating is merely one that has not been 
seeded. This is prepared exactly as outlined above for 
seeded coating but do not reduce the temperature below 
94° F. for drip feeding. 

The virgin coating should drip into the coating ma- 
chine tank at the same speed as the coating: in the tank 
is being used up on the centers, thus maintaining an 
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even level of coating in the coating machine tank. The 
seeded coating in the machine will seed the virgin choco- 
late dripping into it. Very little, if any,.cooling or heat- 
ing will be necessary in the coating machine tank. 

Coatings can also be handled at top dipping tempera- 
tures (90° to 91° F.) and will be in the maximum fluid 
stage when handled in this manner. 

It can be seen from the above that it will not be neces- 
sary to seed other than the starting kettle of coatings 
or whatever amount of coating is necessary to start the 
machine or machines to be used. 

All of the above temperatures refer to dark coatings. 
Milk coatings can be handled in the same way by reduc- 
ing the temperatures 2 to 4 degrees F. 


The Melting Kettle 


Any good double jacketed kettle is suitable for melting 
down coatings. " These should be water jacketed and can 
be heated by either gas or steam. 

The agitating speed should never be more than 14 
r.p.m. and should scrape bottom and sides clean. The 
only horizontal blades necessary are one at the bottom 
and one at the top, connected to the side blade or scraper. 
This permits the broken cakes of coating to float easily 
and freely and makes for faster melting than if carried 


round and round the kettle by intermediate horizontal 
blades. 


Water for cooling should never be below 70° F. if 
permitted to flow into the jacket steadily. If colder 
water is used, this should be turned on for a few seconds 
and then turned off when kettle jacket feels cool to the 
hand. Cold water should never be permitted to flow 
constantly into this jacket for fear of forming a crust on 
the sides of the kettle. Crusts so formed are scraped off 
into the batch and all the coating is thereby seeded with 
a poor crystal formation, which should be avoided. 


General Application 


We have attempted in this article to give the theory 
back of this new tempering and enrobing procedure. 
Larger plants can easily elaborate on the equipment 
suggested here, such as superimposing over the coating 
machine a melting kettle in place of the tank for feeding 
coating into the machine. This is in the hands of each 
plant manager to change as he sees fit. 


We do want to caution, however, against certain abuses 
of both theory and practice which are prevalent where 
several grades of goods are dipped in the same coatings. 


If a coating is put in fine temper, it is automatically 
in its most fluid stage. If you cover centers with this 
coating and find you are putting on 30 per cent coating, 
you cannot use this same coating to dip 40 per cent 
unless you change the temper. To do this you have to 
advance the stage of crystallization and it could well be 
to a point which might nullify all the care taken, with 
its preparation. It is far better to obtain a coating that 
will dip the heaviest percentage required and to thin this 
coating when lighter coverage is desired. 

In other words, bear in mind that you are dealing 
with a controlled stage of crystallization. If a change is 
made in the viscosity of the coating, you no longer have 
that control. It is, therefore, necessary that you firmly 
establish in your own mind what is fine temper. Having 
done this, do not permit of its disturbance for reasons 
of expediency. 

In the former method of tempering coatings, little if 
any heed was paid to proper control of crystallization, 
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which after all is temper. Tempering all the coatings 4 


the melting kettles and continued agitation of they 
throughout the day caused varying stages of temper jp 
the coating as the day progressed if the coatings wep 
not used up quickly. It is not to be wondered at, ify 
some point during the day, the stage of crystallizatigg 
was so far advanced as to result in thick, livery coating, 
because of this treatment. 


Hold Temper at Even Stage 


Therefore, if you start with a definite crystal pattem 
in the morning and permit your coating machine to he 
only partially filled with such coating, and add to thisg 
virgin or non-seeded coating, you are holding this temper 
at an even stage and not permitting it to advance or ge 
out of control. 

Coatings handled in this manner are also in their mog 
fluid stage, and even coverage is assured on the centers 
for the entire run. 

Many experienced operators are confounded when told 
they can dip at 90°-91° F. and properly:cool such goods 
in tunnel temperature not below 50° F. But when temper 
is controlled as outlined herein these are facts which 
prove themselves. 

Once an operator becomes familiar with this method 
of operation and sees the results obtained and the eas 
of operating, he will not want to change. 


Revolutionary Methods Seen 


During each war period we see emerge men who ar 
production geniuses. We can, therefore, expect to se 
revolutionary methods installed in our own industry 
during the next few years. Management is presently 
thinking of economies in the handling of raw materials 
Liquid sugar or dry sugar in bulk delivery is being 
talked of and demanded in many sections of the country, 

This is the natural result of wartime thinking and the 
speed-up in production, a field in which we as a nation 
have no equal. With conversion to peacetime pursuits, 
we must not give up the things learned while under pres 
sure of war, but rather apply them to our present day 
needs. 

We can look for a change in our higher priced hand 
dipped lines. With the costs of raw materials so high 
economies in production will be sought after. More of 
these lines will be machine dipped than ever before and, 
with the excellent automatic stroking devices now avait 
able, will simulate hand dipped goods so closely as t 
be readily acceptable to the trade. 


Hand Dipping 

If cold water and rapid agitation are not desired for 
machine coatings, the same is true for hand di 
goods. And this theory of cold being an enemy of m 
coating should be extended to every place that cold 
comes in contact with coating, except on the bottomer, 


For instance: What about the dipper’s slab early # 
the morning? Does she warm it up or does she 7 
out a handful of coating and slap it onto the cold 
and commence to temper it and when ready, start to dip? 
Is there really any difference between the crust fo 
by this hand method, and the crust formed on the sit 
of the tempering kettle by the use of cold water? & 
not the seed built by hand in this manner equally as bal 
as the one in the tempering kettle? Perhaps not quilt, 
as the hand dipper does not get all of the crust off th 





THE MANUFACTURING CONFECTIONS 








dab ii 
very | 

Wh 
dippir 
a virg 
the da 

Ren 
lempe: 
be qui 

Tea 
she wi 
she is 
formes 
fill a 

Ano 


jn ain 


SELL 


a ©.) 





coating 
percent 
same Ci 
age ma 

I we 
flexible 
a maxi 
you fin 
ing, yo 
™ per 
which ; 
tion to 
the stas 
coating 
cent, it 
itdip 4 
May se 
lie you: 
to the 1 
goods | 

The : 
lemper 
wen. | 
where ; 
stretche 


for Ser 





per in 
S Were 
it, if 


Oatings 


e to 

> this a 
temper 
> OF get 


“ir most 
centers 


1en told 
h goods 
temper 
; which 


the ease 


who are 
t to see 
industry 
presently 
aterials, 
s being 
country, 
and the 
a nation 
pursuits, 
ler pres 


sent day 
ed hand 









so high 
More of 
ore and, 
Ww avail 
ly as to 


sired for 
| di 
of ‘in 
hat cold 
tomer, 
early ip 
he 
— 
t to 
t formed 
the side 
iter? I 
ly as bad 
ot quilé, 


st off the 


ECTIONER 












dab into the coating, but it is still bad enough to be a 
yery poor temper with which she starts. 

Why not then, have a lamp of low wattage under the 
ipping table to keep it warm and from then on supply 
avirgin coating at, say, 90-92° F. to her the balance of 
the day. 

Remember a chocolate can be virgin chocolate at these 
jemperatures as long as it is not seeded, although it can 
be quickly seeded when it is below 92° F. 

Teach a dipper to handle coating in this manner and 
she will turn out good work all day long. At night when 
she is through, you can take away in a teacup the crust 
formed on the slab. Under the old method it will half 
fill a coal hod. 

Another matter which should be given consideration 
in aiming for perfection is the viscosities specified for 





Additional References on Chocolate 


Oey VALUABLE additional references on 
chocolate, manufacturing confectioners will 
find the following articles and books helpful: 
“Confectionery Analysis and Composi- 
tion,” by Dr. Stroud Jordan and Dr. Kath- 
eryn E. Langwill. Published in 1946 by THE 
MANUFACTURING CONFECTIONER. 


“Chocolate Conditioning for Improved 
Gloss for the Enrober,” by Dr. Leo Freund- 
lich. June, 1946, issue of THE MANUFACTUR- 
ING CONFECTIONER. 

“Automatic Temperature Controls for 
Chocolate Coating of Confectionery,” by 
Charles Overly. June, 1946, issue of THE 
MANUFACTURING CONFECTIONER. 

“Chocolate Tempering in Hand Dipping 
and in Drip Feed Enrober Operating,” by A. 
T. Newth. August, 1946, issue of THE MANU- 
FACTURING CONFECTIONER. 











coatings. All too often a dipper is asked to put a certain 
percentage of coating on centers and then later, using the 
sme coating, either to decrease or increase this percent- 
ge materially. (This is also true of machine coatings). 

I want to state that chocolate coatings are not that 
flexible. A properly tempered coating is a coating with 
amaximum of fluidity’ for that particular coating. If 
you find it will dip centers with about 30 per cent coat- 
ing, you will have to do something to it to make it dip 
® per cent. This will mean thickening it by cooling, 
which actually means increasing the stage of crystalliza- 
tion to the point where it will dip that heavy. Advancing 
the stage of crystallization only means one thing: if the 
ating was in fine temper when it was dipping 30 per 
cent, it is no longer in fine temper when trying to make 
itdip 40 per cent. And while these goods at 40 per cent 
may set up and look satisfactory in the plant, therein 
lie your reasons for quick greying pieces when exposed 
fo the up and down temperatures encountered when your 
goods leave the plant. 

The same common sense regarding coatings and their 
lmper should be used that is applied to things actually 
ven. No one would think of using a 10-foot plank 
Where a 15-foot one was required; and it could not be 
iretched to do the job. Apply this same logic to coat- 
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ings. Even though you cannot see or measure temper, 
it is possible to know when you have it. 

The idea that kettles in a plant must be kept full of 
tempered coatings is a fallacy. The only tempered coat- 
ings needed in any plant are those on the dipping slab 
and in the coating machine. These will seed the coatings 
added to them if they are the right temperature. If 
started with a correct seed, you will maintain it all day 
long if a virgin chocolate is added to it. 


Cooling Methods 


Hand dipped goods can and should stay in ordinary 
dipping room temperature until the last piece on the 
plaque has taken on the set that forms in about two min- 
utes after dipping. This looks like a thin shiny film. 
When this appears, it should then be ready for somewhat 
cooler temperature and moving air, or if the room itself 
is cold enough, it will properly set at room temperature 
(60-65° F.). Low temperatures are no more favorable 
here than in coating machine tunnels. 

Bottom cooling is again of major importance in hand 
dipped goods. The metal plaque is favored over the 
old type wooden plaque that holds the heat too long. 
If it could be arranged so that cold air would blow on the 
bottom of the plaque, and not in any way touch the 
goods or the dipper’s slabs, an ideal condition for hand 
dipping would result. 

Such a condition would contribute in a great measure 
to the contraction of the bottoms, which is exactly what 
should be sought from well tempered, properly cooled 
goods. When such contraction occurs, the bottoms will 
be shiny and leave the dipping paper clean. One of the 
best indications of either poor temper or poor cooling 
in either hand or machine work, is the dipping paper. 
If this paper remains clean and free of chocolate, you 
can feel pretty certain your technique and conditions are 
working well. 

Best results with low fat coatings are obtained when 
these are handled in the higher range of temperature, 
between 90° F. and 92° F. 


Points to Remember 


1.—It is not necessary to seed or temper any coatings 
other than those necessary to start with. 

2.—Do not use cold water at. any point in your work 
except on the bottom cooling slab, or on the bottoms 
when passing from wire belt to tunnel belt. 

3.—Do not allow the agitator to run continuously in a 
kettle of coating that is seeded. Also, do not allow any 
agitator to run faster than 14 r.p.m. 

4.—Do not permit low temperature air to strike newly 
dipped goods. 

5.—Always melt coatings at the lowest possible tem- 
peratures so as to prevent lost time in cooling them down. 

6.—Do not expect to find all 10-pound cakes you re- 
ceive properly tempered. Allow time for this in your 
handling of coatings. 

7.—Do not expect to get results if you use only part 
of this technique. Each step is an integral part of the 
whole and must be combined to achieve results. 

8.—And—most important—do not forget that this 
technique works in practice and is not just a theory. It is 
daily being used in many plants, and in all of these the 
finished goods have shown decided improvement and 
longer shelf life. 

9.—Once this technique is mastered by an operator, 
his working day is made much easier and shorter. The 
need of the operator reporting an hour earlier to prepare 
his coatings in the morning is eliminated. 
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A Report on Preliminary Studies for a Replacement Slab Dressing: 


ressings For Candy Slabs 


By H. H. HALL and FRED J. FAHS* 


Agricultural Chemical Research Division, Bureau of Agricultural 
and Industrial Chemistry. Agricultural Research Administration 
U.S. Department of Agriculture, New Orleans. 


7 DESIRE of the confectionery industry to use only 
nutritious ingredients in its products has resulted in 
the inauguration of a search for a dressing for candy 
slabs to replace mineral oils which have been in use by 
the industry for many years. Study of possible nutritive 
lubricants is being conducted under the cooperative re- 
search project of the National Confectioners’ Ass’n. and 
the U. S. Department of Agriculture on the possibilities 
of using diverse agricultural products as ingredients of 
candy. Although the search for a replacement slab dres- 
sing has been under way for less than one year, it is 
believed that a report of results to date and a statement 
of the requirements for a replacement dressing, together 
with the methods used, will be of interest and assistance 
to others who are concerned with the development of 
such products. 


Properties of Slab Dressings 


Although no attempt has been made to formulate speci- 
fications for an acceptable slab dressing, it must ob- 
viously possess certain properties in order to meet the 
requirements of regulatory agencies and the confection- 
ery industry as well. The primary purpose of a slab 
dressing is to serve as a lubricant on slabs and surfaces 
on which candies are worked for graining the sugar, in- 
corporation of ingredients, and cooling. In order for a 
dressing to be acceptable, it must satisfy a number of 
requirements, inasmuch as traces of it will adhere to the 
candy. For this reason the following properties are con- 
sidered essential for a product to be used as a slab 
dressing : 

1.—The product must be acceptable as a food. 

2.—The product should preferably be a colorless, odor- 
less, and tasteless liquid and of such fluidity and inter- 
facial tension that it is easily distributed and retained 
in a film over the slab surface. 

3.—The product should not become discolored by 
heat on the slab or on candy during storage. 


4.—The product must not undergo oxidation or 
polymerization on the slab or on candy during its shelf 
life; neither should there be any reversion of flavor or 
crystallization of its components. 

While there may be other properties which are con- 
sidered essential for specific purposes, the above are the 
‘ most important from the standpoint of the major seg- 
ment of the industry. It is on the basis of these prop- 


'Wheeler, D. H., Peroxide Formation as a Measure of Autoxidative 
Deterioration. Oil and Soap, 9, pp. 89-97 (1932). 


*Candymaker, National Confectioners’ Assn. This informative article 
is Agricultural Chemical Research Division Contribution No. 213. 
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erties that experimental work was undertaken on the 
development of test methods and the evaluation of 
number of potential slab dressing materials. 

Following preliminary experiments, methods were 
adopted for testing each dressing on hard candy and, 
also, in the case of oils, by the active oxygen method (1). 
In conducting these tests unflavored and uncolored clear 
hard candies are worked on a steel slab coated with the 
dressing. When the candies are cooled, several 4-ounce 
friction top glass jars are filled and stored at 80° F, 
and 100° F. for observation. Usually multiple samples 
are stored in closed and open containers in dark cham- 
bers, and in open chambers exposed only to diffused 
daylight. The keeping quality of the dressing is deter. 
mined in these experiments by organoleptic tests (odor 
and taste) every two or three days until changes are 
noted and daily thereafter. The dressings are considered 
to be stable until there is definite development of ran- 
cidity or other objectionable change. 


Active Oxygen Method 


In the active oxygen method, by which the stability 
of oils is determined, air is bubbled at a constant rate 
through a tube of oil heated at 207.8° F. (97.7°C). This 
accelerated method permits quantitative measurement of 
the stability of the oils per se, and with various added 
antioxidants, by determination of the peroxide values. 
Peroxides are formed as the result of oxidation of the 
oils, Since oils. from different plant sources are known 
to possess different stability properties, this method was 
used in conjunction with the hard candy storage tech- 
nique to determine whether definite relationships might 
exist between the two results, thus permitting use of the 
more rapid active oxygen method for screening the vari- 
ous oil samples. 


Results of Tests 


The following vegetable oils have been included in 
stability studies: Corn, soybean, peanut, pecan, wheat- 
germ, coconut, grapefruit seed, and orange seed. Four 
trade named oils likewise included as special oils are 
either mixtures of several oils, hydrogenated oils, or 
brominated oils. A synthetic triolein, ethyl stearate, 
eihyl laurate, and ethyl myristate have also been im 
cluded in the tests. Tests have been.completed or are 
in progress in which the oils per se and with 0.1 per cent 
nordihydroguiaretic acid (NDGA) and 0.1 per cent 
wheat-germ antioxidant (WGA) were used. 


Although tests have been completed on only a relatively 
small number of sample oils, the results are given in 


THE MANUFACTURING CONFECTIONER 








resul 


Stabi 
Meth 





on the 


n of a 


3 were 
ly and, 
od (1), 
d clear 
vith the 


80° F, 
samples 
- cham. 
liffused 
; deter- 
» (odor 
yes are 
sidered 


of ran- 


tability 
nt rate 


nent of 
added 
values. 
of the 
known 
od was 
e tech- 
} might 
of the 


1e Vari- 


ded in 
wheat- 

Four 
ils are 
ils, or 
tearate, 
en in- 
or are 
er cent 
‘r cent 


latively 


iven in 








Table 1 showing stabilities by the hard candy and active 
oxygen methods. The stability of the oils in the hard 
candy tests is given in days for samples stored at 80° F. 
and 100° F. in closed containers in dark chambers. The 
results obtained by the active oxygen method give the 


Table I 


Stability of Vegetable Oils by the Hard Candy and Active Oxygen 
Methods. 








Stability on Hard Stability by Active 





Candies—Days Oxygen Method 

Rancid Rancid Rancid Peroxide 

Oil 80°F. 100° F. Hours Values 

Millimoles/kg. 
OS Se) eee 9 6 6 4.1 
Soybean +0.1%NDGA* .... 9 6 9 30.3 
Soybean +0.1%WGA** .... 9 6 9 40.3 
Soybean (No. 2) ............ 13 6 8 46.5 
Soybean +0.1%NDGA ...... 13 6 12 38.3 
Soybean +0.1%WGA ........ 13 6 14 28.8 
Soybean (No. 3) ............ 20 6 21% 34.9 
Soybean +0.1%NDGA ...... 20 6 21% 27.8 
Soybean +0.1%WGA ........ 21 6 23% 34.3 
RS RE ee 16 6 29 43.8 
POR \Sactw+ esas cen 20 6 >, 
ere 16 16 29 23.5 
RG EE o's wan 4 ane 005% 20 34 29 31.3 
Me $NDGA ...ccccccccces 25 41 y 
Ee ere 25 34 So 2 eee 
NL Attrtns ens och $046.05 Gee 13 6 43% 51.4 
Peanut +NDGA ............ 13 34 ie es 
A. sc anddncctsnes 13 6 48% 64.1 
hee ie dak de Cae wee 13 6 16 17.1 
eS eee 13 6 18% 28.7 
SS eee 13 6 19.5 
OS rr 13 13 Not determined 
Wheat Germ +NDGA ...... 20 20 due to color of 

Wheat Germ +WGA ........ 31 i) oil 





*NDGA—Nordihydroguiaretic acid. 
**WGA— Wheat-germ antioxidant. 


number of hours required for the development of ran- 
cidity, together with the peroxide values as millimoles 
per kilogram of oil. 

The oils on which tests have been completed became 
rancid on candies stored at 80° F. in between nine and 
31 days, while those stored at 100° F. became rancid in 
between six and 41 days. The more prolonged stability 
of gorn oil (No. 2) at 100° F. than at 80° F. is of 
interest. A similar result was also observed in the case 
of coconut oil and a trade named oil in which tests have 
not been completed. The reason for this is not known; 
however it may be due to the thermal decomposition of 
oxidation products. Considerable variation on the sta- 
bility of different samples of soybean oil and corn oil 
was noted organoleptically on hard candies stored at 80° 
F., and also on testing the oils by the active oxygen 
method. The variations in the time of onset of rancidity 
among different samples of oils from the same vegetable 
source are undoubtedly due to the method or degree of 
refinement of the oils. 

There appears to be no relationship between the keep- 
ing quality of the oils on the candies and the peroxide 


values obtained by the active oxygen method. Although ~ 


differences are noted for the peroxide values of oils per 
se and when protected with antioxidants, such differences 
sre not reflected in the keeping quality of the oils on the 
candies. The utility of this method for screening the 
various samples of oils seems of doubtful value. 
Inasmuch as tests have been completed on only a small 
number of products, and in view of the large number of 
products on which tests are still in progress, it is not 
possible to recommend a replacement for mineral oil at 
this time. It is believed that, in order to be acceptable, 
the dressing must remain stable and free from rancidity 
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for periods of 90 to 180 days. None of the products on 


‘which tests have been completed meets this requirement. 


Further tests are planned on other products and on a 
large number of the nearly 50 known antioxidants. 


Summary 

Studies have been undertaken in a search for a re- 
placement for mineral oil as a dressing for candy slabs. 
The properties required of a suitable slab dressing 
material are given as well as the methods which have 
been adopted for determining the suitability of a number 
of possible replacement products. Results are-given for 
a number of vegetable oils on which tests have been 
completed. None of these vegetable oils is sufficiently 
stable to be used as a candy-slab dressing. Tests on 
other possible substitutes are in progress or will be 
undertaken as new products become available. 
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Gay, Luning, Said, Glenn Join McPhail 


| arp FORMER National Candy Co. executives of St. 
Louis have joined McPhail Candy Corp., announces 
Russell McPhail, president. 

Sam T. Gay becomes vice-president and general man- 
ager of the McPhail firm. Leo P. Luning becomes con- 
troller. C. M. Said is named merchandising director. 


Frank T. Glenn is appointed general superintendent. 

Although McPhail Candy Corp. maintains general 
offices in Chicago, the four new executives will be located 
temporarily in Oswego, N. Y. Expanding rapidly in the 
last few years, the McPhail firm is one of the largest 
U. S. candy manufacturing concerns. 
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Fudge In Pie Plates Good Item 


Roce in pie plates is proving an 
attractive, well-received novelty 
package for customers of Frank J. 
Zealen’s Shirley Ann candy shop, on 
Hamilton Avenue, in Trenton, N. J. 

Poured into 5-inch metal pie 
plates, the fudge is offered in various 
tasty types. The filled pie plate then 
is wrapped in wax paper for protec- 
tion of the contents. Between the 
wax paper and the bottom of the pie 
plate, Mr. Zealen inserts an attrac- 
tive label identifying his store. This 
is a distorted ellipse in black with 
gold lettering encircled by two par- 
allel gold lines. The major lettering 
reads: “Shirley Ann Candies.” Un- 
derneath is the address in smaller 
type. 

In addition to presenting an at- 
tractive novelty package, use of the 
pie plates gives the fudge a very 
fresh-made look. It will keep in- 
definitely in the pans, says Mr. 
Zealen, and his one caution is that 
in rainy, humid weather the gloss 
will disappear. 

The formula for Mr. 
fudge in pie plates follows: 


Zealen’s 


Ingredients 


24 lbs. sugar 

8 lbs. corn syrup 

3 qts. cream 

3 qts. evaporated milk 
18 lbs. all sugar cream 
1% lb. plastic fat 
14 lb. marshmallow whip 
14, lb. butter 

Salt 

Vanilla 

Chocolate. 


Method 


Place sugar and corn syrup in 
kettle with enough of the cream to 
make the batch workable. Add salt. 
Stir continually. Bring to a boil. 

Add the rest of the cream slowly. 
Then add the milk slowly. 

Cook until a soft ball stage is 
reached. 

Set off fire and add the 18 pounds 


of all sugar cream, 1% pound of 
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butter, 4% pound of marshmallow 
whip. 

Cool for a half hour. 
up until it sets up (about 
minutes). 

Pour into the 5-inch pie plates 
which have been greased lightly and 
placed upon a wooden table rather 
than on a slab. If the batch is poured 
on a slab, it will-be chilled too 
quickly and will be spotty and hard. 

The fudge must be cooled slowly 
for proper crystal structure. 


Then stir 
three 


Variations 


1.—A nut can be put on top of 
each pie if desired. 

2.—Vanilla fudge can be poured 
into plate first and then poured out. 
This will leave enough sticking to the 
sides of the pan to simulate a crust. 
Then pour in chocolate fudge. This 
takes a little longer but will make 
a very nice candy. If you are mak- 
ing a price item, it will also prove 
very good, 

Care should be taken when pur- 
chasing the pie plates so as not to 
obtain types that are too deep. Select 
shallow plates. These will take less 
fudge. The 5-inch type used by Mr. 
Zealen holds five ounces. These 
plates can be obtained from any 
baker’s supply house. 

Helpful points to remember on 
the manufacture of fudge follow: 

1.—The flavor of confections con- 
taining milk products improves with 
age. This improvement of flavor 


. is noticeable within a week, and the 


improvement will continue for a 
short time. Between the time com- 
mercial fudge is made and the time 
it is consumed, sufficient time will 
have elapsed to allow the fudge to 
age and develop this change in 
flavor. To obtain the benefit of this 
improvement in flavor, all fudge pro- 
duced for the retail trade should 
be aged at least one week before 
selling. 

2.—To avoid formation of bubbles 
in fudge, do not stir the batch too 
rapidly when creaming. If the batch 


you are hand-stirring has air in it 
press the paddle firmly against the 
bottom of the kettle and stir slow 
over the whole of the kettle surface, 
This will remove air. 

3.—Spots are usually always 
caused by too rapid graining. To 
avoid spots, cool the batch more be. 
fore pouring. If spots still occur 
after taking proper precautions in 
cooling, try cooking to a lower de 
gree or replacing some of the sugar 
with corn syrup. 

4.—In adding chocolate to fudge, 
it is advisable to melt chocolate first 
and add it into the fondant before 
adding other ingredients. This will 
help eliminate having specks of 
chocolate throughout the candy. 

5.—Graining of fudge easily oc. 
curs if crystals are permitted to en 
ter it after it begins to boil. After 
the sugar is thoroughly dissolved 
and the syrup becomes hot, crystals 
on the sides of the cooking kettle 
should be wiped away carefully with 
a cloth moistened in cold water and 
wrapped around a knife. Even one 
crystal can affect the batch, as it 
will gather additional crystals. Plac- 
ing a cover over the batch and let 
ting it steam for a few minutes 
when it starts to boil will also help 
break down crystal formation. 


6.—Do not reinsert a spoon or a 
thermometer taken out of a batch 
without washing them first, as 
crystals may have formed on them. 


7.—-Ordinary homemade fudge is 
generally grainy because of improper 
stirring or creaming. This can be 
largely overcome by cooking to 4 
lower temperature and increasing the 
time of beating or creaming. It 
generally be found advisable to 
handle relatively small batches, a 
the larger ones hold heat too long 
and are more likely to form a coarse 
grain. 

8.—Adding milk to the batch a 
close to the end of the cook as pot 
sible is customarily done so as 
avoid discoloration. 
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Horne Co. System Combines All Records in One Set 


ultiple Forms Save Time and Work — 


Record Keeping 


VERY MANUFACTURER has the common problem of 
E making up numerous records in connection with 
filling and shipping orders and invoicing. Whether 
these operations are efficiently or cumbersomely per- 
formed spells a big difference between companies. This 
difference is particularly apparent when the clerical and 
handling costs of an efficient system of recording opera- 
tions are compared with one of lesser efficiency. 

The John Horne Company of Evanston, IIl., is using a 
system that has proved unusually adaptable to the aver- 
age candy manufacturer—a system where simplicity is 
coupled with economy using a minimum of equipment 
and personnel. Working with Uarco Incorporated, of 
Chicago, manufacturer of continuous business forms and 
systems, the company developed a multiple form that 
combines in one set all necessary records used in con- 
nection with an order and, at the same time, reduces to 
one operation as the accompanying writing procedures. 

The form consists of eight parts in continuous fan- 
fold which feeds through an electric billing machine in 


System Based on Simplicity and Economy 


perfect register. The set includes five invoices and three 
bills of lading. A set of carbon sheets, manually oper- 
ated with the feeding mechanism of the billing equip- 
ment, can be used from 35 to 50 times with the forms 
before discarding. 

Every copy in each set of forms has an identical 
number, and the sets are consecutively numbered. An 
unusual feature of the form is the pre-printed list of 
candy items sold by the company, making it unnessary 
for the biller to type such items on each individual order. 
Even though the customer may not have ordered all the 
company’s items at a given time, the pre-printed list is 
good reminder advertising to him for his next order. 
The only information required to be typed on the form, 
then, is the identity and address of the customer, the 
address to which the bill is to be sent if different from 
the preceding, the quantity of the shipment, and the 
necessary price extensions. 

With an uninterrupted flow of continuous forms feed- 
ing through the billing machine, stopping only for the 



























































the form. Notice the purpose for 
which each sheet is intended. By 
having all of these copies made at 
one time, the necessary clerical 
work is cut down and the possibility 
of error in copying orders is reduced. 
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single writing operation, it is estimated that 50 per cent 
of the office time has been saved. Under the old system, 
a bill of lading was first made up when an order came 
to the office. As soon as the order was shipped, a copy 
of the bill of lading was sent to the billing office where 
the invoices were made up separately from individual 
copies that required a substantial amount of time in 
matching with carbons and feeding properly into the 
billing machine. 

Now, the incoming order is billed immediately upon 
receipt. The first five copies of the invoice are held 
together in file, and the three copies of the bills of lad- 
ing are forwarded to the shipping department. The traf- 
fic manager uses the bills of lading to group together 
orders for convenient shipment to various destinations, 
for the company follows a plan of consolidating ship- 
ments from the plant according to railroads used. 


Bill of Lading Used in Shipping 


The John Horne Company uses rail and motor trucks 
principally for making shipments, and the same bills 
of lading are applicable to both carriers. Occasionally, 
railway express is used, and rarely, air express and par- 
cel post. In these instances, the bills of lading copies 
are dispensed with, and the typist fills out the necessary 
labels separately. 


When the order has been shipped, one copy of the 
bill of lading is returned to the office, where the re- 
maining set of five invoice copies is retained. They are 
matched quickly by means of the numbering system on 
the forms. At this point, the set of five invoices is dated 
with a perforator which establishes the exact time terms 
are computed for payment purposes. The Horne Com- 
pany gives 2 per cent in ten days, with net in 30 days. 
In fairness to the customer, naturally, the date for com- 
puting the terms cannot be determined until the order 
is actually shipped. 

The various copies of the form are now ready for 
distribution. Since each has a different purpose, they 
must be identified for quick handling. All copies, there- 
fore, are flagged for easy distribution through strip 
tinting at both edges and on both sides, which permits 
instant recognition. The first copy is plain white and 
is mailed to the customer along with the eighth copy 
which represents one of the bills of lading. A second 
copy, tinted yellow, is sent to the numerical file. This 
is convenient for checking the status of any order, par- 
ticularly in the case of shipped orders. 


Distribution of File Copies 


The third, or pink copy, is attached to the customer’s 
original order and constitutes the accounts receivable 
file. The fourth, or blue copy, is held until shipment 
of the order is made and then is forwarded to the sales- 
men, either daily or weekly. A fifth copy, tinted orange, 
is maintained in a separate office file arranged by sales- 
men’s names. 


The sixth, seventh, and eighth copies constitute the 
bills of lading. The sixth is filed numerically after the 
shipping department has finished using it. The seventh 
is attached to the shipment for the carrier, and the 
eighth is mailed to the customer (with the first copy) 
to permit him to identify his shipment when it arrives. 


The advantages of the system are based upon several 
fundamental factors in form planning. These include: 
(1) the reduction to one writing operation of all nec- 
essary records involved in filling, shipping, and billing 
of orders. (2) provision for an uninterrupted feeding 
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of forms through the billing machine thus saving ind). 
vidual handling time on the part of the typist, (3) dig 
tinctive coloring devices on each invoice to provide 
instant recognition and quick distribution, (4) use of 
a famfold, continuous form to save time as well as assure 
perfect registration of typing, and (5) use of pre 
printed list of items on the invoice to save a substap. 
tial amount of typing time. 

The use of multiple copies for various files also gives 
perfect control of the orders as they are processed, 
making them completely accessible to the various ind). 
viduals who need them in the course of the office roy. 
tine. Sufficient copies of the form, also are provided for 
every necessary office function. 

The savings in office personnel time is unusu 
substantial. The use of a continuous form makes the 
greatest possible use of the typist’s talents instead of 
sabotaging them through such waste motions as stuff. 
ing carbons, jogging, inserting, and aligning sheets, and 
finally separating sheets and carbons. Not only is valy. 
able time saved through one writing operation, but costly 
errors are prevented which frequently accompany re. 
copying information from one form to another. 


SWCA Convention Has Record Attendance: 
Clyde A. Short Is Elected New President 


A* ALL-TIME HIGH of nearly 1,000 candy wholesalers, 
manufacturers’ representatives and manufacturers 
attended the recent 24th annual convention of the 
Southern Wholesale Confectioners’ Ass’n, held at the 
Hotel Roanoke, Roanoke, Va. 

Clyde A. Short, of Clyde A. Short Co., Shelby, N. C, 
was elected to head the Association for the coming year, 
Mr. Short will serve with Sam E. Sawyer, Sawyer Candy 
Co., Elba, Alabama, first vice-president; E. Ray Jones, 
Jones Candy Co., Owensboro, Ky., second vice-president; 
Forrest H. Holz, Atlanta, secretary-treasurer; and Evans 
D. George, Monroe, La., chairman of the board of di- 
rectors. 


Newly elected board members include: W. H. Striplin, 
W. H. Striplin Co., Birmingham, Ala.; Alvin Bell, Kar- 
cher Candy Co., Little Rock, Ark.; M. B. Monsalvatge, 
Monsalvatge Co., Miami, Florida; W. H. Cutcliffe, Candy 
Distributing Co., Atlanta; Louis J. Davis, Louis J. Davis 
Co., Louisville; Maurice Stockton, Purity-Reiss Co., New 
Orleans; C. F. Plunkett, Yazoo City, Miss.; C. A. Fite 
gerald, Del-Tex Nut Co., San Angelo, Texas; and I. T. 
Brewer, Victory Specialty Co., Roanoke, Va. 

Reelected to the board of directors to represent their 
respective states for the coming year are: R. A. Elder, 
Elder Candy Co., Albemarle, N. C.; S. A. Templeton, 
Cozby, Templeton Co., Greenville, S. C.; S. M. Bradley, 
S. G. Bradley and Sons, Nashville; and representative 
Southern Salesmen’s Candy Club, James T. Hubert, 
Atlanta. 

To Phil Tenenbaum, Tenenbaum Bros., Atlanta, went 
the Sweets Company of America Citizenship Trophy for 
outstanding interest and activity in the four fields of the 
industry: local, state, national, and in the SWCA. 

For having done the most during the past year to 
promote the interests of the SWCA, Frank Z. Smith, 
Louisville, Henry Heide representative, was awarded the 
James R. Winchester Trophy. 

I. T. Brewer, Victory Specialty Co., Roanoke, Va, 
general chairman of the convention, was voted the person 
who had done the most at the convention to make it 
a success and was awarded the Col. A. L. Weiner Trophy. 
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How to Increase Quality and Reduce Waste Through Temperature Control: 


Electronic Temperature Control 


By HENRY B. ORTHS* 


Engineer, Brown Instrument Company 
Minneapolis-Honeywell Regulator Co. 


ITH CONFECTIONERY processing requiring the most 
W precise and continuous form of automatic con- 
troi, electronic temperature controls are showing pro- 
gressive candy manufacturers new ways in which to 
increase quality and reduce waste. In operations such 
as unit cooking and cooling, they not only measure 
temperature more accurately than glass stem thermome- 
ters but also are capable of automatically regulating pro- 
cesses, thereby minimizing dependence on the human 
element. 


The temperature sensitive unit in the electronic tem- 
perature controller is the thermocouple. Used to pick 
up minute temperature changes of as little as one-tenth 
of one degree Fahrenheit, the thermocouple consists of 
two fine wires of dissimilar metal. These wires are cop- 
per and constantan, or iron and constantan, the type 
generally used for the temperature encountered in the 
confectionery industry. 

The wires are welded together at one end, insulated 
from each other and protected in a thin wall metal tube, 
usually stainless steel. The open end of the tube is pro- 
vided with an enclosed terminal condulet. When the 
welded end—usually referred to as the “hot” end—is 
heated, a small but consistent electrical current is trans- 
mitted to the instrument through double-conductor in- 


sulated wires of the same material as the thermocouple 
wires. 


Minute Signal Amplified 


This minute signal—only two or three thousandths 
of a volt—hardly enough to do any useful work in its 
present state, is put through a high fidelity electronic 
amplifier, mounted within the instrument. A voltage sig- 
nal—the equivalent of as little as one-tenth of one de- 
gree Fahrenheit—is amplified sufficiently to operate the 
motor and balancing mechanism of the instrument so as 
to: (1) indicate the temperature on a dial; (2) log the 
temperature on a suitable chart throughout the day or 
workmen’s shift; and (3) instantly counteract tempera- 
lure variations from the control setting by modulating 
an electric or pneumatic motor valve or damper. 

The electronic operation is continuous and _instan- 
taneous. This is a decided advantage compared with 
the self-acting valve controller and its related capillary 
thermometer temperature measuring system. The latter 
presents undesirable time lags. 

Instruments such as these have been used for quite 
some time to separate and condition the many fractions 
of petroleum that give you high grade gasoline which 


*This informative article is a condensation of Mr. Orths’ paper 
Presented before the Candy Executives’ and Associated Industries’ 
Club, Brooklyn, at a recent meeting. 


makes your automobile motors operate so smoothly. 
They are vital for processing precious drugs such as 
penicillin and streptomycin—even in the crystallization 
of sugar from the cane and syrup. In fact, in all in- 
dustrial processes where temperature is a critical fac- 
tor—the electric pyrometer is speedily replacing other 
older-style and out-moded temperature measuring instru- 
ments. 

Where the conventional thermometers might provide 
passable measurement or acceptable control, the elec- 





FIGURE 1 SHOWS DETAILED STUDY of control of pre-cook kettles. 

In continuous system kettles are used alternately to provide 

steady line of syrup. Only one instrument, operated by a thermo- 

couple switching arrangement is needed. Kettles not in opera- 
tion are shut off from control action by hand valves. 


tronic pyrometer gives greater accuracy and more sen- 
sitive and closer regulation. Many applications pre- 
viously considered uncontrollable are now well within 
the scope of routine automatic operations. 

Although space will not permit discussion of every 
possible application in your industry, let’s take a few 
minutes on one of the important ones,, kettles: 

This application covers a wide variety—cooking, 
melting, pre-cooking, remelting, bob kettles, and many 
other varieties. From the standpoint of kettle design, 
they can be generally classified in two groups: (1) 
Kettles equipped with scrapers or agitators in which 
there is no space for the fixed immersion of the thermo- 
couple into the batch without interfering with the 
scrapers and stirrers, like chocolate melting and tem- 
pering kettles, and (2) Kettles not equipped with agi- 
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tators where the thermocouple installation is relatively 
simple, such as pre-cookers. 

The first group can be handled in two possible ways. 
One way would be to fix the thermocouple to one of 
the blades of the scraper, permitting it to revolve with the 
scraper. In that case the connections will have to come 
out through a rotating commutator or slip-ring to the 
permanently mounted instrument. Such an arrangement 
can be supplied. Because of the very low currents being 
handled, however, this arrangement would require con- 
stant maintenance to prevent leakage or excessive re- 
sistance at the constantly revolving contacts. Lack of 
attention would result in erroneous readings. 


Button Type Thermocouple 


A satisfactory method is also possible in the use of 
the button-type thermocouple. The tip of this thermo- 
couple, actually the part that measures the temperature, 
is in a small disc or button, mounted flush with the 
inside of the kettle and extended through the jacket 
in an insulated sleeve. Although this type of installa- 
tion requires additional installation work, either by the 
operator or kettle manufacturer, the cost is quickly amor- 
tized by more accurate measurement. 

The second group is free of installation problems. 
The thermocouple may be inserted from the top, down- 
ward, so that the tip is approximately three-quarters 
of the way into the pot or kettle. Another conventional 
method is to use a shorter thermocouple installed 
through the kettle side-wall in a separate well. 

The instrument and control mechanisms can be lo- 
cated in any convenient position, but where the operator 
can easily read the temperature and make any necessary 
adjustment to the control point. Inasmuch as this in- 
strument is unaffected by vibration, no special mount- 


FIGURE 2 SHOWS FIVE ELECTRONIC temperature controllers on panel and how they regulate temperature at the 
following points: (1) pre-cook kettles, (2) final cooker. (3) cooling roller, (4) remelting kettle. and (5) bob kettle. Con- 
trol valves are of air-actuated type. Electrically operated valves, with electric wires replacing air lines can be used. 





ing provisions are required. The control mechanigg 
must be mounted on, or be adjacent to, the steam or water 
line which is being controlled, preferably as close ty 
the kettle as practical. 

Refer to Figure 1, which illustrates the dual kettl. 
installation where the batch from one kettle is being 
drawn off while the other kettle is being cooked, 4 
single instrument and control mechanism can be uti}. 
ized for this service with thermocouples located in each 
kettle with a two-point selector switch. The kettle holding 
the batch being cooked is under automatic control, 
but the operator can quickly switch the instrument to 
the other thermocouple, to check the temperature of the 
batch being drawn off. The final cooker of a continuoys 
cream machine, in this case, seems to require the most 
sensitive and precise control. It is at this point that the 
moisture control of the cream is fixed. A temperature 
variance of as little as one degree—plus or minus— 
requires an alteration in the speed at which the cream 
is set. 


Constant Temperature Aids Quality 


Constant temperature permits a steady production of 
the highest quality. The electronic pyrometer controller 
provides this by regulation, with a precise throttling 
action, the steam flow to the final cooker. 

Another important application in the continuous 
cream machine is the syrup cooler. Figure 2 illustrates 
a typical installation with the thermocouple mounted 
in the flow of cooled cream as it is scraped off the 
chilling wheel or drum. The instrument operates a con- 
trol valve in the cooling water or brine supply to the 
drum. Between cream processing and chocolate dipping 
are various other points where controlled temperature 


(Please turn to page 75) 
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hat the _ VARIOUS theories (1, 2, 3, 4, 5) that have been 

erature advanced to explain the cause of flavor reversion 

ine in fats and oils may be classified into three main cate- 

cream gories. The source of the objectionable flavors and odors 
may be considered (a) a glyceride constituent, (b) a 
non-glyceride constituent, or (c) a complex formed by 
interaction of these two. From a study of the properties 

tion of a simulated linseed oil and from other evidence, 
Armstrong and McFarlane (1) concluded that the causa- 

ntrolles tive agent of flavor reversion in linseed oil was present 

rottling in the glyceride portion of the oil. In the case of flavor 

; reversion in soybean oil the causative factor has not yet 

tinuous § been definitely located among the three possibilities cited. 

ustrates § Jt was thought that one or more of the possible causes 

1ounted § might be eliminated by studying the flavor characteristics 

off the § of a simulated soybean oil whose constituent fatty acids 

4 Com § originated from sources other than soybean oil. 

to the ; . ne 

dipping The present paper deals with an investigation of the 

erature | favor characteristics of a triglyceride mixture whose un- 





saturated fatty acid composition approximated that of 
soybean oil. The flavors appearing in the synthetic prod- 
et under various conditions were compared with those in 
 moybean and cottonseed oils. 







Preparation of Fatty Acids. Highly purified stearic 
md palmitic acids were prepared from crude acids 
leofat) by fractional distillation of their methyl esters 
nd subsequent repeated fractional crystallization of the 
pective acids from ethyl ether. Stearic and palmitic 
Bids were the only saturated acids used in the synthesis 
the simulated soybean oil. 


Oleic acid (I. V. 89.9) was prepared from the mixed 
acids of olive oil by fractional distillation of the 
ethyl esters and low-temperature crystallization by 
» methods of Wheeler and Riemenschneider (6) and 
flown and Shinowara (7). 


Linoleic acid (I. V. 180.3) was prepared by de- 
omination (8) of tetrabromostearic acid obtained 
om cottonseed oil fatty acids. After distillation of 
crude acid the purified product was stored in a 
d ampule at —30° C. 


























Linolenic acid (I. V. 265.6) was prepared from lin- 
i oil fatty acids by a modification of the method of 







The generous financial assistance of the National Association of 
farine Manufacturers is gratefully acknowledged. 


Contribution No. 613 from the Department of Chemistry, University 
Pittsburgh. 


A distinction is made in this paper between the terms flavor stability 

flavor reversion. The latter is applied only to the characteristic taste 
@ flavor of light and heat-treated soybean oil. The former is used in 
pader sense to designate the relative flavor qualities among the sev- 
oils examined. 


















- * This highly informative article on flavor reversion completes a series 
of three and is used through courtesy of the Journal of the American 
Oil Chemists’ Society. Parts I and II appeared in the February and 
March issues of THE MANUFACTURING CONFECTIONER. 
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Preparation and Flavor Characteristics of Simulated Soybean Oil'’—Part 3 


S|] Havor Reversion in Soybean (il 


By CALVIN GOLUMBIC, A. I. SCHEPARTZ, and B. F. DAUBERT* 
University of Pittsburgh, Pittsburgh, Pa. 


Rollett (9). The hexabromostearic acid, recrystallized 
from toluene (10), was suspended in ether and treated 
with three times the theoretical amount of zinc dust. 
The hexabromostearic acid, which was nearly insoluble 
in the solvent, gradually disappeared during the course 
of the debromination reaction. The linolenic acid, after 
distillation, was stored in a sealed ampule at —30°. 


Preparation of Simulated Soybean Oil. A mixture of 
fatty acids containing 103.5 g. of linoleic acid, 20.3 g. 
of linolenic acid, 39.2 g. of oleic acid, 32.5 g. of 
palmitic acid, and 7.5 g. of stearic acid, was esterified 














TABLE I 
Analysis of Simulated Soybean Oil 
Before After 
Alumina Alumina 
Treatment Treatment 
| ET 129.2 12 
Saponification Equivalent 284.9 287.6 
Refractive Index at 30° 1.47015 1.46993 
Fatty Acid Composition, 
ES SE | RR re ee 11.2% 11.3% 
i" at ae 46.2% 46.8% 
IE *-Sdecendiienteincnesea+shcenilinmanetanssiaciendinctinnniia 23.2% 18.3% 
Bateratel Obs ......-coccsese.-.-ccnerieesemen 19.4% 23.6% 





with 21.2 g. of glycerol at a temperature of 125° C. 
according to the procedure of Wheeler, Riemen- 
schneider, and Sando (11). The esterification was fol- 
lowed by measuring the water evolved and in seven 
hours the reaction was 95 per cent completed. 


The product was light yellow and was liquid at 
room temperature. It possessed a characteristic flavor 
which was not entirely removed by three successive 
deodorizations (12). A bland and colorless product was 
finally obtained by passing a petroleum ether solution 
of the oil through a column of activated alumina (+90 
per cent recovery) and then deodorizing the recovered 
oil. The fatty acid composition as determined spectro- 
photometrically (13) and the analytical constants of the 
simulated oil before and after chromatographic treatment 
on a column of activated alumina are given in Table I. 


Accelerated Flavor Stability Tests. (1) Light Exposure 
—Ten-ml. samples of the oils were exposed in Petroff 
culture flasks under nitrogen to a G-E reflector-drying 
lamp as previously described (14). 


(2) Heat Treatment—Fifty-ml. flasks containing 10 
ml. of the oil samples were evacuated to less than one 
mm. pressure afd then inserted into an oil bath main- 
tained at 200° C. After one hour, the flasks were re- 
moved, cooled, and the contents diluted with an equal 
quantity of mineral oil. Heating of the oil samples in 
vacuo instead of in air was necessitated by the lack of 
antioxidants in the simulated oil. 


Taste Panel. The flavor testing was done as described 
earlier (15) by a panel of six well-trained individuals. 
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To obtain a permanent record of the flavor judgements 
of the panel, the 10 point flavor scoring system of Dutton 
et al. (16) was employed. 


Results and Discussion 

The results given in Table II show the comparative 
flavor scores of samples of simulated soybean oil versus 
soybean oil, cottonseed oil versus soybean oil, and 
cottonseed oil versus simulated soybean oil after ex- 
posure to the G-E reflector-drying lamp and after heat 
treetment. It will be noted that the flavor ratings ob- 
tained in the comparison of the simulated soybean oil 
with soybean oil are quite close to those for 
the comparison of cottonseed oil and soybean oil. 
This might lead one to anticipate little difference 





TABLE Il 


Flavor Tests of Simulated Soybean, Soybean, 
and Cottonseed Oils 





Light Exposure Heat 

Oil Treatment 
0.5 hr. 1 hr. 1 hr. 
Simulated Soybean............0 ©. cc 8.5 5.4 7.0 
III... sauihintiteacicianhedesenemionbeiaatonnnen 5.3 3.6 3.8 
BI cscentdnnenednvinccedvinetionnainiicesateanca 8.2 7.8 7.7 
| ES EE AE 5.4 4.6 4.5 
ott seis | i etaDiemmnacennbeidncnen: scsidh!wetnee 8.2 8.2 7.5 
Simulated Soybean..............c.ccccsee 4.8 5.0 4.0 





between the flavor stabilities’ of cottonseed oil and 
soybean oil. Actually, as shown in Table II, there is 
a marked difference. Possibly this apparent discrep- 
ancy is due to the fact that there is no standard basis 
of comparison between the various pairs examined, i.e., 
the second sample of any given pair is judged solely 
on the basis of the value assigned to the first. To obviate 
this lack of a standard of reference all possible pairs 
of the three oils had to be tested. From the information 
in Table II the oils may be arranged in the following 
order of decreasing flavor stability: cottonseed>simulated 
soybean soybean. 

The flavor panel unanimously agreed that the flavors 
produced by heat and light treatment of the simulated 
oil were distinctly different from those appearing in 
soybean oil under the same conditions. The flavors were 
difficult to describe, but grassy, hay-like, and other 
flavors typical of reverted soybean oil were absent. Dry- 
ing and persistent aftertastes evident in the soybean oil 
were sometimes encountered in the simulated oil. 

The effect of tocopherol on the flavor quality and 
stability of the simulated soybean oil was next invest- 
igated. Refined soybean oil is reported (17) to contain 
0.02 per cent of ,-tocopherol and 0.10 per cent of p- 
tocopherol. A sample of the simulated oil containing 
these concentrations of added ,- and p-tocopherol was ex- 
posed to the G-E lamp for one hour and compared to 
a similar sample of the simulated oil containing no added 
antioxidant. The flavor scores were 7.5 for the 
former sample and 5.5 for the latter. Despite this 
improvement in flavor stability, the tocopherol did not 
appear to change the quality of the flavor and no re- 
version effects were apparent. This was also found to 
be the case when a sample of the simulated oil contain- 
ing 0.10 per cent of ,-tocopherol was shelf stored in light 
at room temperature for nine days. ‘ 

Conclusions from organoleptic observations have to 
*be drawn with considerable caution. They are no more 
reliable, in the ultimate sense, than are the organs of 
taste and smell of the individual members of the flavor 
panel. Thus far the results would tend to indicate that 
the ordinary fatty acid constituents of soybean oil are 
not entirely responsible for the flavor characteristics 
of reverted soybean oil. Likewise, the hypothesis that 
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tributes to the flavor instability of soybean oil, par. 
ticularly to the persistency and drying effects of the re. 
verted oil. 
Summary 

A simulated soybean oil has been synthesized from 
purified fatty acids. The flavor characteristics of the 
oil after heat and light treatment are described and 
compared to those of soybean and cottonseed oils. 
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Possible Easing of Cocoa Shortage Seen: 
Future Prices Drop During Heavy Trading 


A* PRESS TIME, future prices on the New York Cocoa 
Exchange had declined 32 to 45 points in heavy 
dealings. In the spot cocoa market, prices on some 
grades were marked down 1-cent a pound and cocoa 
manufacturers were reported to be watching the market 
closely. Principal reason for the heavy selling pressure 
was considered to be the belief that the high price struc- 
ture is vulnerable. 

In the August 20 issue, the Wall Street Journal re- 
ported that, despite the world shortage of cocoa, some 
merchants felt a combination of developments might ease 
the supply situation in the United States. High prices, it 
was claimed, could attract more cocoa to this market. 
Some European countries have already rejected additional 
allocations recently made by the International Emergency 
Food Council. At the same time, consumer resistance 
to high prices might cut down consumption. 

Imports of cocoa since January 1 have amounted to 
2,925,000 bags, or only about 56,000 bags under imports 
in the same period a year ago. Merchants also said 
offerings of the main cocoa crop in Brazil should start 
next month while the main crop in Africa will follow, 
beginning in November. 





linolenic acid is the sole causative agent does not ap 
pear likely although it is possible that this acid con.” 
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TECHNICAL WMMSRATURE DIGEST 


An Evaporator Scale Preventor: 
Tetra-Phospho Glucosate 


C. W. Fitzwilliam and R. D. E. Yearwood. Sugar, V ol. 
42, No. 1 (1947)—The method of evaporator scale pre- 
yention described in this paper has been an unqualified 
success in a sugar refinery and it seems worthy of trial 
jn a raw sugar factory. There are no obvious disadvan- 
tages of this method and none have been observed at 
the plant where it has been in use. 

There is no tendency for the material together with 
its occuluded salts, to settle as a sludge in sirup tanks or 
lines. Apparently it remains in suspension throughout 
and is eliminated in the molasses. 


Food Yeast Developments 


Interview given by Dr. A. C. Thaysen. Food Manufac- 
ure, Vol. 22, No. 1 (1947)—Full scale production of 
food yeast is expected to start early this year. Already 
small quantities are being produced in the factory in 
Jamaica with funds provided by the British Government, 
but these are being sent to Malaya as a measure of relief 
feeding. 

Economically and socially, the significance of the dis- 
covery that the yeast Torulopsis utilil, is unusually effi- 
cient in the production of protein from carbohydrate 
materials rest on the fact that colonial prosperity has 
been largely built up on cheap labor and plantation 
monoculture. 

The type of carbohydrates used in large scale produc- 
tion of food yeasts has usually been the mixture of 
saccharose and invert sugar contained in sugar cane and 
beet molasses. There is no reason, however, why other 
hexoses, or even pentoses, such as xylose, should not 


be used. . 


Blum‘s Modernizes Mint Packaging Operations 


Good Packaging, Vol. 8, No. 7 (1947)—An article 
describing the packaging procedure which has been in- 
stalled by Blum’s to handle the packaging of their square 
mints. Each mint is individually packaged in cellophane 
and then 50 mints are packaged in a box. A Simplex 
high-speed automatic bag-making machine and two Cor- 
ley-Miller overwrapping machines were the main units 
used to affect the modernization. 


Food Analysis 


D. W. Grover, Food Manufacture, Vol. 22, No. 4 
(1947)—A discussion of the application of analytical 
methods to food, this report studies dairy products, egg 
products, fats and oils, sugars and starch, fruits and 
vegetables, flavors and preservatives in addition to nut 
milk chocolate. 

Exact analysis of nut milk chocolate, a complex mix- 
ture, is not easy, the report states. One procedure in- 
volves estimation of cacao (from alkaloids and coloring 
matter) and milk solids (from casein, phosphorus, and 
butter fat). The nut content is arrived at by difference. 

“Cocoa shell has certain valuable features as an ani- 
mal feeding stuff, its alkaloid content being a limiting 
factor in its employment,” the report finds. “Accurate 
determination of theobromine in cocoa residues is there- 
fore of some importance. Kay and Haywood have made 
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an investigation into the tetrachlorethane extraction 
method of Wadsworth and suggest certain modifications. 
The tetrachlorethane extraction was found to contain 
ether-soluble substances other than theobromine, intro- 
ducing an error if direct weighing of these extractives 
is relied upon. These substances may be removed by 
filtration after removal of most of the tetrachlorethane 
or their effect may be eliminated by nitrogen determina- 
tion. 


“The presence of bitter almonds in sweet almonds can 
be troublesome and even dangerous, and a quantitative 
test for estimating the degree of admixture is welcome. 
The test relies upon the evolution of hydrocyanic acid 
from macerated bitter almonds. Picric acid test papers 
are exposed to the ground sample under standard con- 
ditions, the degree of coloration being a measure of the 
quantity of bitter almonds present.” 


Cooling Sweetened Condensed Milk - 


A paper by Dr. O. F. Hunziker presented at the annual 
meeting of American Bulk Condensed Milk Ass’n.— 
Various cooling methods are discussed. “Success in pro- 
ducing a texture of the desired smoothness and of accom- 
plishing permanent freedom from objectionable sugar 
sediment,” says Dr. Hunziker, “hinges on the intelligent 
application of the laws and proven theories of the science 
of crystallization, in general, and of our present knowl- 
edge of the peculiarities of lactose crystallization in the 
highly viscous sweetened condensed milk in particular.” 


Viscosity of Sweetened Condensed Milk 


A paper by B. H. Webb presented at the annual meet- 
ing of the American Bulk Condensed Milk Ass’n.—The 
more heat to which a sweetened condensed milk is sub- 
jected after concentration, the more viscous it will be- 
come. The viscosity of sweetened condensed milk in- 
creases in proportion to increases in its temperature and 
logarithmically with the time it is held. To attain a 
quality product with a smooth, fluid body, factors affect- 
ing viscosity must receive rigidly controlled attention. 


Frozen Egg Quality 


Everett H. Lee. The Bakers Digest, Vol. 20, No. 6 
(1946)—The use of frozen eggs has attained such pro- 
portions in the United States that it becomes important 
to examine and clarify many points concerning frozen 
egg quality and performance. This treatise takes up 
various chemical values and qualities of frozen eggs; use 
of frozen sugar yolks; development of cell structure; and 
handling of the eggs in the factory. 


Say It With Polystrene 


Dow Diamond, Vol. 10, No. 4 (1947)—An article 
describing the packaging possibilities of the plastic poly- 
styrene, marketed by Dow under the trade name of 
Styron. It claims that polystyrene is the plastic most 
practicable for most packaging because of its low cost, 
ease of moldability, clarity, lack of odor and taste, resis- 
tence to acids and chemicals, dimensional stability, and 
the fact that its surface will take printing or embossing. 
The article is illustrated with pictures of several packages 
that could be used for candy. 


page 49 



























































3 I Ag So RTE I BE PORE LT 


ER 













AS A RE 


Answers to Problems Involved in Airplane Shipments by Manufacturers: 






llow to Handle Air Shipments 


By M. B. CRAWFORD 


Equipment Engineering Superintendent 
United Airlines, Chicago 


ib AIR freight we have no organization such as the post 
office has for making a pick up and we depend entirely 
upon local truck companies for this service or upon the 
producer himself. Trouble sometimes starts in the first 
lap because some careless trucker has, for some reason 
or other, delayed getting a shipment of perishables to 
the airport. Lack of control of this transportation has 
also caused us to delay the flight or required us to hold 
the shipment longer than we should for the next flight. 
In handling perishables this is serious in cold weather 
as well as in hot weather. Too often, because of this, 
the pilot has arrived at destination with a load of spoiled 
merchandise. Because of rates the supplier is very con- 
scious of weight and will often put shipments in con- 
tainers which do not stand the handling required to get 
them to destination, causing damage to the contents. On 
the other hand suppliers who have been accustomed to 
shipping by rail or boat overdo it and pay needlessly for 
crates and boxes. Often times the crates weigh more 
than the contents and could very easily have been elim- 
inated entirely. 


Storage Facilities Required 


At the airport adequate storage facilities are necessary. 
These should be arranged so that cargo from the sup- 
pliers’ trucks can be handled quickly and efficiently. 
These warehouses should be air conditioned with suffic- 
ient cold room space to take care of perishables as well 
as frozen foods. There should be adequate space for 
sorting, packaging, and pallatizing. This is the place 
where everything possible should be done to speed up 
loading when the trip gets in. This is something that we 
don’t have at present and we have been forced to use 
whatever space is available in hangers, shacks, etc. Some 
places along the line we have constructed cold rooms and 
at others we use refrigerated trailers for the perishables. 
These are spot solutions to the problem—since we have 
had insufficient time to work out the complete solution— 
and will have to suffice until capital, material, time, and 
labor will permit construction of adequate facilities. 
Our present procedure of moving freight from the 
storage depots is with trucks, forklifts, tractor trains, 
and hand baggage carts; whichever seems to fit the need 
at the moment. On large shipments the suppliers’ truck 
moves right out on to the field and the plane is loaded 
directly from the truck. A better way of doing this, how- 
ever, should be worked out in conjunction with the 
freight storage facilities and the aircraft loading prob- 
lems. 


In most cases space in the airplane which cannot be 
used for any other reason is marked by the designer 
as cargo pit. Weight and balance of the airplane are al- 
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most entirely the cargo crew’s problem. Cargo has to 
be “jiffled” from the front pit to the rear and from the 
rear to the front to keep the center of gravity of the 
airplane as near the center of lift as possible. It is also 
their responsibility to see that the gross load does not 
exceed the specified gross load on the airplane. The 
loading of the airplane is very important to the per. 
formance of the aircraft and is checked and rechecked 
before departure. It is not unusual at all to have a pilot 
take off and return for a rearrangement of load because 
his craft is either too tail heavy or too nose heavy. 

All cargo has to be either binned or tied down to 
prevent shifting in rough air or on takeoffs and landings, 
Various methods of aircraft cargo tie downs are on 
the market. Some are patented appliances, such as the 
tiedown system used by the army quite extensively dur. 
ing the war. This is a kit of gadgets which is carried 
in the airplane and contains various length beams, rods, 
and jacks which attach to tiedown rings in the floor, 

Most of our cargo airplanes are equipped with web 
strap nets which can be adjusted to fit almost any load 
in the pits. However, the maintenance on these nets has 
been terrific. The commercial snap fastener used for 
fastening the nets to the tie down rings just doesn’t seem 
to be able to stand up. For odd-shaped and bulky shi 
ments, the old reliable tie down rope seems to be 
best solution to date. Binning the airplane cargo ship 
seems to be an excellent solution for the big majority 
of shipments, particularly mail and- express, however, 


Temperature Control Important 


Temperature control during flight is very important, 
and up to the present time we have been able to heat the 
cabin fairly successfully during winter operations. There 
have been times when failure of the heating system has 
caused some loss, but this has been quite infrequent. 
During the time the airplane is on the ground and the 
plane’s heating system is off, heat is supplied to the cabin 
by means of ground heaters. There are a great number 
of types of these ground heaters, all of which do a fairly 
reasonable job. 

The best heating system developed so far for the ait- 
plane is the use of independent gasoline combustion 
heaters; but the present heaters operate by using ram 
air pressure obtained during flight and cannot be mum 
while the airplane is on the ground. This is satisfactory 
when the airplane is at a station which has the equipment 
for supplying the ground heat but at some off line station 
on a weather hold it could very well become a serious 
problem. 

Keeping perishable cargo cool in the summer months 
is another job awaiting an ideal solution. By means of 


(Please turn to page 73) 
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Caramel Corn Formula 


We would appreciate it very much 
if you could furnish us with a for- 
nula for a good caramel corn. 

—lowa 


REPLY: “M. C.”’s technical di- 
rector suggests you try the following 
formula : 

6 lbs. No. 10 soft sugar (brown) 

4 lbs. CSU 43 Baume 

4 oz. corn oil 

Water to dissolve. 

Cook slowly to about 280° F. 
Above syrup will coat 8 gallons of 
popped corn. Pour the hot syrup 
wer the popped corn and stir rapid- 
ly until cool. Oil prevents the pop- 

corn from “balling.” 

If you wish, you may also use 6 
bs. of corn syrup and 4 lbs. of gran- 
uated sugar. 


* * 


"M. C” Proves Helpful 


I have been a constant reader and 
subscriber of your wonderful maga- 
sine for the past 15 years and I 
have really garnered a wealth of in- 


jormation from it. 
* * * 


Cream Centers Leaking 


As a subscriber to your magazine, 
we would like to ask you what might 
be the reason that molded chocolate 
undies with soft cream centers 
sometimes leak. 


—Florida 


—New York 


REPLY: Our technical director 
siggests you check the following 
points : 

1—The amount of acid you are 
wing. Have you recently changed 
tther the quantity or kind of acid? 
Try making a batch using a reduced 
mount of acid. 

2—You may have cut down on 
te amount of egg in the formula, or 

ps are over-beating the egg. 

ty increasing the egg content a 
litle and be sure you are not over- 
beating. 

8—Are you using any glycerine? 
This is a good ingredient, but it is 
god only if the correct proportion 
Sused. An excess might be one of 
he causes of trouble. 

4—Try using more chocolate on 
le bottom. If you are using a coat- 
ig machine, possibly your bottoms 
ue going through under-coated. 
§—We would not think fermenta- 
fon is the cause of your trouble, if 
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the bottoms alone are affected. This 
indicates too much water seepage 
from the fondant, in turn brought 
about by any of the points mentioned 
above. 

Sometimes it is advisable to add 
more albumen to a given formula, 
as it helps make a leak-proof center. 

In judging leaks it is well to bear 
in mind that it is not always a very 
soft center that leaks. Do not attempt 
to market a very soft center with a 
light coating of chocolate. Make the 
center to suit the coating, if enough 
coating cannot be put on to suit the 
center. 

Chocolate coating contracts, and 
the center often expands. The result 
is obvious. If the coating is chilled 
too rapidly, the weak places are al- 
most certain to be broken. If the 
center is too cold when coated, it 
may expand to a greater extent than 
usual, with the result that the coating 
will be broken. 

It is also good practice to have the 
centers tempered before coating 
them. This can best be done by hav- 
ing them warmed in the same room 
in which the chocolate melters are, 
as these melters are usually placed 
so as to be near the dipping room. 


It is also probable that the trouble 
you have is due to the fact that the 
centers are too cold when coated. 
If the center is thoroughly chilled it 
contracts, and after coating it will 
become warmer and will expand. 
This very frequently causes the coat- 
ing to break. 


* * & 


Fading Colors 


We have been making colored 
mint patties for some time but have 
found that the colors have been 
fading out, which makes the mints 
look shabby. Can you give us any 
help for this? 

—NMinnesota 


REPLY: We are inclined to be- 
lieve the fading of the color is due 
to crystallization of the sugar. We 
would suggest that you try adding 
just a little more of your “doctor,” 
provided you are using one. If you 
are not using a “doctor,” try adding 
just a little more corn syrup or in- 
vert sugar. 

While faulty manufacture occas- 
ionally arises from the use of im- 
properly made colors, too often 
colors or other ingredients are not at 





fault; the trouble coming from an 
overlooked change in manufacture. 
For example, the use of “doctors” 
such as cream of tartar may be the 
cause of the trouble, as the water 
supply usually differs in the Summer 
from Winter composition, thereby 
requiring a change in the amount 
required. 


* * * 


Plastic Invert 


I find “M. C.” very interesting and 
instructive. Could you tell me in 
what proportion I should use plastic 
invert in fudges? 

—Scotland 

REPLY: For fudge, use about 
21% pounds plastic invert to a 72- 
pound batch. 

** + 


Formula for Halvah 


I have been trying to obtain a for- 
mula for Halvah. Con you give me 
any help on this? 

—lIllinois 

REPLY: Our technical director 
suggests you try the following for- 
mula for Halvah: 

9 lbs. cane sugar 

1 lb. corn syrup 

1 lb. coconut butter 


3 pts. water bd 
10 lbs. sesame seed " 
% oz. salt 


Put sugar, corn syrup, water, and 
coconut butter in kettle. Boil to 
270° F. Take off fire. Add sesame 
seeds and salt. Turn out desired 
thickness on a steel or marble slab. 


Cut size to suit. 
7 * 7 


Roasting Peanuts 


We have been using vegetable 
shortening for roasting peanuts and 
we have never used a thermometer to 
test the heat of the fat, leaving this 
matter to the operator, which we 
realize is not always accurate. Would 
you kindly advise us the proper 
temperature for roasting peanuts? 

—Canada 


REPLY: 316 degrees is satis- 
factory. 
* * * 
Extra Copies Wanted 


Will you kindly send us 12 copies 
of The Manufacturing Confectioner 
for June, 1947? 

—New York 

If possible, we would like to have 
an additional 100 copies of your 
April issue. 

—Missouri 

We would like you to send about 
25 copies of the March issue of The 
Manufacturing Confectioner. 


—Sweden 
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THE CONTAINER THA 
BEAUTIFUL IN *C 










“A” — Opaque, colored 
top and bottom 


THE EGG AND !!! 
BONBONS 

CHOCOLATES 

PILLOWS 

HOBJES 
HOSIERY 
HANDKERCHIEFS 
POWDER PUFFS 
SEWING KITS 
A WATCH 
A RAZOR 
PEARLS 
EARRINGS 
A BRACELET 
PERFUME “B"— Ceytat top ond 
SOAP 
MANICURE KIT 
MAKE-UP KIT 
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SELL YOUR PRODUCT-- 
AND CRYSTAL PLASTICS 
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ct PROTECTION -- UNSURPASSED EYE APPEAL 


Pep up your Easter business now with this gay and sparkling container. 
Lovely spring colors — bright sunny yellow, delicate blue, petal pink and 
clear crystal — may be used in a variety of color combinations — with sugar 
plentiful and lots of candy to ship this year — this unusual eye appeal will 
move goods faster. It suggests traditional, arent giving. 


GIFT CARD INCLUDED 4 


Heavy card insert to keep contents in place, supplied with each Easter Egg. | . 
This card with suitable i ca also serves as a gift card. : 


RE-USE VALUE 


Double premium value — as a novel ornament, a vanity case, also as a handy 
container for jewelry and accessories. 


PRODUCT PROTECTION : 


Your product is well protected in this perfectly molded and finished | 
d Easter Egg. The well fitted cover means’ tight seal for your merchan- a 

dise. Heavy wall, rugged structure will stand roughest handling. Rib- 

bon held firmly in place by special slots provided on both sides. Size 

52 x 34% x 3%” high. Write for jobber and retail prices Now — or in- 

quire through your jobber. 


Sample Egg available. Send 35c to cover postage and handling. 


*Colors — Pink, light Blue, Yellow and Crystal Clear. (Ribbons not included). 


Two assortments; “A” 1 doz. per box assorted colors. Usable in single color or 
as interchangeable tops and bottoms. 


“B” 1 doz. all crystal clear tops and assorted colored bottoms. 


Packed: 1 doz. nested in box. Minimum shipments 6 doz. in carton, “A” and “B” ‘ s 
assortments as desired. Carton weight approx. 22 Ibs., F.O.B. Manufacturers: oe 









SEE FOR YOURSELF — NEW BRILLIANT COLORS — 
NEWLY PERFECTED FIT ~ SEND FOR SAMPLE NOW. 








Yl Sumidth 
200 FIFTH AVE. (Rm. 317) NEW YORK 10, N. Y. 


e Mfg‘d by Plasticraft Mfg. Co. — Hensy Toy Division No. Arlington, N, J. 
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Boston, Philadelphia and Cincinnati Covered by Survey 


Nales of Boxed Candy Charted 


Popularity of Individual Brands Varies Greatly in Each City 


HE RESULTS of surveys made recently in Boston, 

Philadelphia and Cincinnati by the Research De- 
partment of National Transitads presents information of 
interest and value to candy manufacturers. 


In Cincinnati, where 93 per cent of all housewives 
reported purchases of box candy, the average purchase 
was one box, weighing 1.1 pounds and priced at $1.07. 
In Philadelphia, where 78 per cent of all housewives 
bought box candy, the average purchase was one box, 
weighing 1.2 pounds and priced at $1.23. In Boston, 
where 71 per cent of the housewives bought box candy, 
the average purchase was one box, weighing 1.2 pounds 
and priced at $1.02. 

The average interval of time since the last purchase 
of box candy was 48.8 days in Cincinnati, 31 days in 
Philadelphia, and 66 days in Boston. When broken down 
the figures on time of last purchase showed: 


Cincinnati 


32% bought box candy last more than 60 days ago 

18% bought box candy last from 30 to 60 days ago 

20% bought box candy last from 2 weeks to 1 month ago 
9% bought box candy last from 1 week to 2 weeks ago 
9% bought box candy last within 1 week 

12% did not know when they last bought box candy 


Philadelphia 
26% bought box candy last more than 60 days ago 
18% bought box candy last from 30 to 60 days ago 
22% bought box candy last from 2 weeks to 1 month ago 
11% bought box candy last from 1 week to 2 weeks ago 
21% bought box candy last within 1 week 
2% did not know when they last bought box candy 


Boston 


44% bought box candy last more than 60 days ago 
16% bought box candy last from 30 to 60 days ago 
17% bought box candy last from 2 weeks to 1 month ago 
7% bought box candy last from 1 weeks to 2 weeks ago 
12% bought box candy last within 1 week 
4% did not know when they last bought box candy 

Figures on the popularity of specific brands of box 
candy varied greatly in each city. The brand nearest to 
being a popular favorite in all three cities was Fanny 
Farmer which was listed first in Boston, second in Cin- 
cinnati, and fifth in Philadelphia. For a detailed listing 
of brand popularity in the three cities, see the accom- 
panying tables. 

As might be expected, candy stores accounted for the 
greatest percentage of sales in all three cities, 53 per cent 
in Cincinnati, 60 per cent in Philadelphia, and 58 per 
cent in Boston. Drug stores were reported as the place 
of purchase by 25 per cent in Cincinnati, 24 per cent in 
Philadelphia, and 28 per cent in Boston. Department 
stores, grocery stores and other places accounted for the 
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rest, 22 per cent in Cincinnati, 16 per cent in Philadel. 
phia, and 14 per cent in Boston. 

In Cincinnati 80 per cent of all housewives reported 
purchases of candy other than boxed or bars and the 
average purchase was 1.2 packages priced at 19 cents, 
In Philadelphia 64 per cent of the housewives reported 
purchases of candy other than boxed or bars and the 
average purchase was 1.8 packages priced at 17.2 cents, 
In Boston 64 per cent reported purchases of candy other 
than boxed or bars and the average purchase was 13 
packages priced at 9.8 cents. 

The time interval since the last purchase of this type 
of candy was naturally much shorter than in the purchase 
of box candy. In Cincinnati the average interval since 
the last purchase was 12.8 days, in Philadelphia 8 days, 
and in Boston 11 days. When broken down the figures 
on time of last purchase of candy other than boxed or 
bars showed: 


Cincinnati 
50% bought within 1 week 
18% bought from 1 week to 2 weeks ago 
26% bought from 2 weeks to 1 month ago 
6% bought more than 1 month ago 


Philadelphia 
70% bought last within 1 week 
16% bought last from 1 week to 2 weeks ago 
7% bought last from 2 weeks to 1 month ago 


1% 


7% bought last more than 1 month ago 
Boston 

45% bought last within 1 week 
38% bought last from 1 week to 2 weeks ago 
14% bought last from 2 weeks to 1 month ago 

3% bought last more than 1 month ago 

In this type of candy, mints accounted for the greatest 
percentage of sales in all three cities. Fruit drops, gum 
drops, caramels and licorice were popular also. 





Cincinnati 
Mints represented ........................ 23% of all purchases 
Gum Drops represented .............. 15% of all purchases 
Fruit Drops represented ........ Sous 10% of all purchases 
Caramels represented .................. 8% of all purchases 
Licorice represented .................... 4% of all purchases 
Chocolate represented -................. 4% of all purchases 
Bridge Mix represented _............ 3% of all purchases 
Taffy represented __...................... 1% of all purchases 
8 Other Types represented.......... 32% of all purchases 

100% 

Philadelphia 
Mints represented ........................ 24% of all purchases 
Licorice represented .................. 20% of all purchases 
Fruit Drops represented _.......... 18% of all purchases 
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To keep your product in the channel of volume sales, be sure 
its quality is fully and economically protected. Today, leading 
firms in many fields are relying on over 600 different Riegel 
Papers ... each one the answer to some technical problem, 
sometimes complex. For protective papers 


sometimes simple, 
e...consult Riegel first. 


for special papers of any typ 


RIEGEL PAPER CORPORATION © 342 MADISON AVENUE, NEW YORK 17, WY. 
page 5S 








Gum Drops represented .............. 15% purchases 
Caramels represented .................. 6% purchases 
Chocolate represented ..... at purchases 
Hard Candy represented ..... oo oe purchases 
6 Other Types represented _....... 4% purchases 
Type Not Given represented.. 5% purchases 

100% % 

Boston 

Mints represented ........................ 52% of all purchases 
Fruit Drops represented .............. 14% of all purchases 
Gum Drops represented 10% of all purchases 
Caramels represented .. . 6% of all purchases 
Licorice represented _.................. 4% of all purchases 
Chocolates represented _....... .... 2% of all purchases 


3 Other Types represented ....... . 1% of all purchases 
Didn’t Know Type represented... 11% of all purchases 








Amsco Automatic Rotary 


Bag Sealing Machine 100% 
SOLVES YOUR The place of purchase of candy other than boxed or 


in bars was primarily drug and grocery stores in ajj 
three cities. 


Cincinnati 

59% of purchase acts were in Grocery Stores 
18% of purchase acts were in Drug Stores 

9% of purchase acts were in Variety Stores 

5% of purchase acts were in Movies & Theatres 
3% of purchase acts were in Candy Stores 

1% of purchase acts were in Department Stores 
5% of purchase acts were in 8 Other Places 


Philadelphia 
: ’ | 22% of purchase acts were in Drug Stores 
ee An a & 22% of purchase acts were in Grocery Stores 
ealing Machine » ‘ 
18% of purchase acts were in Candy Stores 


PACKAGING 18% of purchase acts were in Movies & Theatres 


7% of purchase acts were in Vending Machines 
5% of purchase acts were in Variety Stores 


8% of purchase acts were in 7 Other Places 








Boston 
of purchase acts were in Drug Stores 
of purchase acts were in Grocery Stores 
of purchase acts were in Movies & Theatres 
of purchase acts were in Variety Stores 
of purchase acts were in 6 Other Places 


Cincinnati 

Boxes Pounds Dollars 

OE ee ee ne y 
Fanny Farmer ....................-....- 
aE ae aS eae ae 

PROBLEMS RST SS Sie ene 
| i et heme Oe 
PYRITE See 7 Ce a 
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Simplex Bag Making Machine 


Step up production and cut down 
your costs with Amsco equipment 
—adds speed and efficiency to Tete 
your packaging. ee te 

cs ° Southern Kitchens .................... 
° bag cad ‘carton weighing 7) filling Martha Washington ................ 


@ bag aligning and conveying | d 
@ wrapping —_@ sheeting and gluing Molly Caster .:....:.................... 
n 


@ sandwich king a pping Grater’s 
@ hand and foot operated sealing devices 6 nnn oe mete 
Bae nee ee 18 


EO ea eee 
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100% 100% 100% 
Total Number of Brands Reported—41 
(Please turn to page 58) 
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Your choicest confections sell themselves with their eye-appealing goodness when 
you show them in sparkling, transparent Vuepak. And that goodness, flavor and 
freshness is preserved and protected—as well as enhanced—by this tough, 













Dollars rigid Monsanto packaging material. 

rie Pre-fabricated containers like these make the Vuepak “eye-way” to selling even 

10 easier and more economically available. A variety of sizes and shapes and a choice 
; of chipboard or white-coated metal bottoms make them adaptable to the 

6 widest possible range of confections. Printed to order with attractive designs 

: and your name, they give your products truly distinctive individuality in addition to 
4 Vuepak’s proved selling value. 
: Your product is certainly good to look at—capitalize 
l on it by putting it in Vuepak. Get complete information 

a from: MONSANTO CHEMICAL COMPANY, 

ll Plastics Division, Springfield 2, Mass. 


In Canada: Monsanto (Canada) Limited, Montreal. 
100% Vuepak: Reg. U. 8. Pat. Off. 





SERVING INDUSTRY ... WHICH SERVES MANKIND 
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Candy Consumer Preference Survey 
(Continued from page 56) 
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Philadelphia 
Boxes Pounds Dollars 

Whitmans .... ic ( 13% 26% 
OS Re ae 10 10 
Margaret Penn . 3 
Schellenberger 
Fanny Farmer ................------- 
Dairy Maid .- 
EER oreo 
Waldron’s ............. 
Lit Brothers 
Stricts 
Johnson’s Salt Water Taffy. 
Marquetand 
Hanscom 
Newman ..........------ 
35 Other Brands ....... 
Didn’t Know Brand . 
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100% 100% 100% 
Total Number of Brands Reported—49 





Boston 
Boxes Pounds Dollars 
Fanny Farmer 
ER ee 
De Haviland ............. 


Durands ............ 


Candy Cupboard 

Connelly’s  .... 

Brizhams ..... 

Page & Shaws 

Lover & Coven... <5. a 
2T Giher Trands. so. 17 
Didn’t Know Brand ................ 20 


100% 100% 
Total Number of Brands Reported—36 





@ Taffel Bros.: A new ribbon design, Candlelite 
teaturing Christmas trees, candles and stars on req 
and green satin ribbons, is being introduced. 


@ Food and Container Industry: The army and 
various food companies have recently joined to or. 
ganize the Associates of the Food and Container 
industry. Purpose of the new organization jg 
speedy and thorough distribution of the research 
findings which are being made at the Quartermas- 
ter Food and Container Institute. The executive 
committee of the new organization is made up of 
representatives from Wilson & Co., Swift & Co, 
Borden Co., Pillsbury Mills, Inc., and the Food 
Research Institute of the University of Chicago. 


@ Folding Paper Box Ass’n of America: New or 
ders for folding paper boxes declined 13.5 per cent 
in the first half of 1947 from the record 1946 high. 
Delivery of boxes exceeded last year by 8.3 per cent, 
The industry’s backlog of unfilled orders remains 
at a high level with substantial continued demand, 





FOR Faster SALES 











NATIONAL Ribbons have the 
richness, the color, and the quality 
look that spell eye-appeal—and 
sales appeal! Better materials—in 
bigger variety: a large selection 
of staple qualities, every desirable 
choice of width. . . . For that extra 
something that draws extra atten- 
tion and extra sales. Check your 
stock today! 


Your Brand Colors are a National 
Ribbon Specialty 


Mill: Central Falls, R. |. 


NATIONAL. 


ffice 444 FOURTH AVENUE, NEW YORK 10, N 
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June Dollar Sales Top June “46 Figures; 
Estimate Sales for Half Year Period High 


ANUFACTURERS DOLLAR SALES of confectionery in 

June were 39 per cent above June a year ago, 
but 16 per cent below sales in May, according to an 
announcement made recently by Director J. C. Capt, 
Hureau of the Census, Department of Commerce. For 
the first half of this year, dollar volume registered a 
gain of 38 per cent over the first six months of last 
year. ‘These figures are based on reports from 280 
manufacturers located throughout the country. 


Acoording to preliminary estimates, total candy sales 
of all manufacturers in the country amounted to ap- 
proximately 435 million dollars for the first half of 
ihe year compared with 315 million during the first 
six months of 1946. 


Dollar sales gains in June over a year ago were 
recorded by all classes of candy manufacturers as fol- 
lows: chocolate manufacturers, 44 per cent; manufac- 
turer-wholesalers, 40 per cent; and manufacturer-re- 
tailers, 6 per cent. Compared with May, however, June 
sales of manufacturer-retailers, chocolate manufacturers, 
and manufacturer-wholesalers were off 33, 31, and 11 
per cent respectively. 


June poundage sales were 9 per cent above June, 
1946. Poundage sales for the first six months of this 
year were 2 per cent over the first half of last year. 


@ Quartermaster Food and Container Institute: 
A new volume, known as Operations Studies No. 
One, entitled “Subsistence Packaging and Pack- 
ing,” is now being published. Because of the small 


number of copies available, distribution is limited 
to one copy each to technical and scientific libra- 
ries, military agencies and firms in the subsistence 
packaging field. Requests on organization letter- 
head should be sent to the Chief, Technical In- 
iormation Division, Food and Container Institute, 
1849 W. Pershing Road, Chicago 9, IIl. 


@ American Machine & Foundry Co.: C. W. La- 
Pierre has been appointed vice president in charge 
of engineering and H. L Newell has been appointed 
manager of the central engineering depattment. 


@ Package Machinery Manufacturers Institute: An 
inspection tour of the new plant of Package Ma- 
chinery Co., East Longmeadow, Mass., will be a 
feature of the fifteenth annual meeting of the In- 
stitute to be held at Springfield, Mass., on October 
6 and 7 in the Hotel Sheraton. A golf tournament 
at the Longmeadow Country Club, for which tro- 
phies will be awarded, is also part of the planned 
program. 


@ Robert Gair Co., Inc.: George E. Dyke, presi- 
dent, has announced the acquisition by Gair of 
property and business of Egg Safety Carton Corp., 
New York. 


@ National Adhesives: A new booklet, “Successful 
Case Sealing,” has been issued by National in co- 
operation with the Railway Express Agency and 
the railroads to promote better case and carton 
sealing. Copies are available without charge to all 
concerned with shipping problems who write Na- 
tional Adhesives, 270 Madison Ave., New York. 





Transparent Boxes— 
and Trays 


Seaman 
Manufactures 
Fine Candy Boxes 


of Monsanto 
Vuepak 





SEAMAN BOX CO., INC. 


443 Greenwich Street, New York 13, N. Y.—W2Alker 5-2114 


Consult our 
Packaging 
Service for 
Special and 
Original 


Designs 


Whatever your re- 
quirements, there is 
nothing finer than 
a "Seaman" Box. 
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Amon abe “ on | @ Quartermaster Food and Container Institute: D; 

Harry L. Fevold has been appointed chief of the 

!nstitute’s product development division. 

Do you want e@ S. K. Smith Co.: K. G. Cooley, formerly assis. 
tant sales manager, has been named sales manager 
of the cover division. L. R. Smith, R. J. Renn, ang 


your shipment to: E. W. Kase, all returned from service, have fe. 


joined the organization. 


.- ‘Somewhere 
along the 
line?” 








..-On to your customer? 


When will it arrive? How will it 

look? The impression it makes 

on your customer depends on 
how it is marked, addressed, shipped. We have 
specialized in shipping room methods, supplies 
and equipment for 54 years. Get our complete 
catalog. See your telephone book 
under “Stencil Cutting Machines”; 
Wy write: Diagraph-Bradley, Dept. 
H , 3745 Forest Park Blvd., St. Louis 
F 68, Mo. World’s oldest and largest 
stencil machine manufacturer. 





NEW. MOLDED CANDY CONTAINERS of cellulose pulp by Ani 

mal Trap Company of America, Lititz, Pa., feature traditional 

Santa Claus, boot, turkey, pumpkin, and bunny styles; are avail 
able in various color combinations. 





@ St. Regis Paper Co.: Plans for construction ofa 
$6,000,000 kraft paper mill and multiwall bag plant 
—-- = at Tacoma, Wash., are announced. 

® American Can Co.: T. L. Shackford is appointed 
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assistant to the manager of sales for the firm’s cen- 

Manufacturers tral division, announces Gordon H. Kellogg, vice- 

president. D. B. Carver is appointed a sales divi- 

Are you looking for an experienced sion manager for the central division and F. B. 
4 : Newcomb manager for the Chicago district. 

salesman? We can put you in touch @ Ever Ready Label Corp.: A new 32-page booklet 

with experienced candy salesmen and “Tools of Business” is being distributed. An in 


. . formative discussion of various types of labels for 
candy brokers covering practically various purposes is included in the booklet. 


every territory in the United States. @ Waterproof Papers: An investigation of water- 
proof papers for packaging is being undertaken 
WESTERN CONFECTIONERY jointly by the National Bureau of Standards and 

the Waterproof Paper Manufacturers Ass’n. Rob 
SALESMEN’S ASSOCIATION 


ert C. Reichel, formerly research associate for In- 
36 E. Highland Ave. Villa Park, Il. ' sulation Board Institute, will be research associate 
for the studies, it is reported. 











Colorful Ready- Cied 


S 36 Specially designed for 
BOWS and RIBBONS = as it m Ls Oa “f 
...FOR EVERY OCCASION \Ergaee S lain, novelty, set 
..-FOR EVERY HOLIDAY f 74s y cellophan falelele 


244 FIFTH AVE., NEW YORK 1 


a 
REPUBLIC BOWS if \ aie 
Glamorize Your Package ee A\Y_sP REPUBLIC RIBBON & Bow (0., 
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“M. C.” BOOK REVIEWS 











Levulinic Acid 
Avery A. Morton, Ph. D. 28 pages. 
1947. A booklet discussing levulinic 
acid as a source of heterocyclic com- 
unds, this review stresses the func- 
tional groups in levulinic acid which 
are essential for the preparation of 
heterocyclic compounds and points 
out how far the laboratory has kept 
with some of the possibilities 
shown by this interesting compound. 
The study is divided into four prin- 
cipal headings: (1) the keto-acid 
system and related combinations, 
(2) the keto-methylene and keto- 
methyl systems, (3) the halogeno- 
keto and related systems, and (4) 
the acid chloride, ester, or equiva- 
lent compound, - 


Water Analysis 
Bulletin No. 11 by the Solvay 


Technical and Engineering Service. 
100 pages. 1947. An excellent ref- 


erence prepared by Solvay for mak- 
ing available, in a concise form, the 
methods for the analysis of water 
adopted for use in the Solvay labora- 
tories. Although not intended as a 
general reference work, the booklet 
presents methods that have been 
found suitable for rapid work with- 
out undue sacrifice in accuracy. 
Most of them are based on long ex- 
perience. Others embody recent 
developments. 


Trade-Mark Supplement 

A Supplement to Dr. Harry A. 
Toulmin’s 1946 Trade Mark Act, 
which was reviewed in the May, 1947, 
issue of The Manufacturing Confec- 
tioner (page 72). 88 pages. 1947. 
This handy supplement contains rules 
of practice and forms in trade mark 
cases. Among the rules included 
are: affidavit for incontestability, 
appeals, assignment of marks, pro- 
cedure in contested proceedings, fac- 








Subscribe te 
THE MANUFACTURING 
CONFECTIONER 


Only $3.00 per year—$5.00 
for 2 years. 


Feature Articles 

Candy Clinic 

Candy Packaging 

Candy Equipment Preview 
Technical Literature Digest 
Manufacturing Retailer — 
Book Reviews 

And many other features 





400 W. Madison — CHICAGO 6 








Gn addition to... 


Circulars, Booklets, Labels, 
Enclosures, Ad Reprints, 
Sales Letters, Dealer Helps 


We also do ... 


Commercial Printing 


All Reasonably Priced 
Small Runs or Large 


gd Bet: 
128 Wooster St. N YC 12 
CAnal 6-5751 
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If you pack your candy in boxes, you can develop brahd buying and 





improve your resales by stamping your brand name and company on the 
box pad. The cost is small compared to the advertising value gained. The 
sample of Decopad with our own trade mark on it above shows how effec- 
tively this can be done. Write us for full details about this valuable way of 
individualizing your candies. 

We process paper for various candy box findings and will be glad to 
serve you on whatever materials are available. 


George H. Sweetnam, Inc. 
282-286 Portiand St., Cambridge 41, Mass. 
“Specialists in the Packaging Field” 
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similes, requirements for application, 
reregistration and republication of 
marks. 


Food Regulation, Compliance 


Arthur D. Herrick. Volume II. 
Appendix. 1947. Price $10. This 
second of two volumes on food regu- 
lation and compliance presents a 
thorough analysis of the practical 
problems confronting every food 
manufacturer and distributor under 
U. S. law. In addition to labeling, 
packaging, grading, and other gen- 
eral marketing regulations, a special 
chapter is provided on adulteration 
in confectionery, which is termed 
“the special concern of pure-food 
advocates.” 

Confectionery manufacturers will 
find the book helpfully and clearly 
discusses such points as what consti- 
tutes confectionery, alcohol in con- 
fectionery, alcohol in flavoring ex- 
tracts, non-nutritive substances in 
confectionery, permissible non-nutri- 
tive substances, and masticatory sub- 
stances in chewing gum. 


Because of its thoroughness in 
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analyzing the ramifications of the 
pure food laws, the book deserves a 
place in the library of all manufac- 
turing confectioners. Handling as 
it does a highly involved and imtri- 
cate subject, the book is replete with 
numerous helpful suggestions, prece- 
dents, and references of all kinds. 
Abacadabra of legal terminology is 
avoided, and the book is presented 
in clear, specific, non-technical lan- 
guage that makes for interesting as 
well as informative reading. 

The helpful appendix provides a 
reference text on the federal food, 
drug, and cosmetic act, and the gen- 
eral regulations for its enforcement. 


Composition of Foods 
R. A. McCance and E. M. Widdow- 


son. Second revised edition. 156 
pages. 1947. Price $3.75. A con- 
cise, thorough book which gives 
numerous tables on the composition 
of food per 100 grammes and per 
ounce, this work presents valuable, 
easy-to-find information in a simple 
and practical manner. Manufactur- 
ing confectioners will find especially 
informative the tables on the com- 


} 








position of dairy products, fruit, 
nuts, sugar, and vegetable fats 
Studies are also made of the losses 
caused by cooking and whether the 
constituents of a food are really 
available for the body, whether they 
are decomposed in the alimentary 
canal, or fail to be absorbed. 


Food Products 


Saul Blumenthal. 986 pages. Ap. 
pendix. Bibliography. Glossary, 
1947 Price $12. A comprehensive 
manual on popular and basic food 
ingredients that contains much valy. 
able information for every plant 
superintendent, food chemist, section 
foreman, as well as food manufac. 
turers and salesmen. 

A thorough chapter on confection. 
ery and cocoa lists numerous for. 
mulae and data of especial interest to 
candy manufacturers and their per. 
sonnel. The manufacture, uses, and 
composition of chocolate are infor. 
matively discussed, and various con- 
venient tables presented. The chap- 
ter’s classification and comments on 
the different kinds of cocoa beans 
will also prove of helpful service to 


THESE ATTRACTIVE METAL CANS, 
produced by Kavart Studios, New 
York City. are examples of a type 
of packaging that is becoming in- 
creasingly popular with candy men, 
Used primarily for luxury packaging 
before the war, they are now prac- 
ticable for a wide variety of candy, 
Longer shelf life and the possibility 
of using the bright and colorful hues 
of lithography, which are popular 
with candy consumers, are two of the 
advantages which this type of pack- 
age offers. Since most metal candy 
containers are converted into house 
hold utility boxes by the consumer, 
the silent saiesmanship of these cans 
is another feature which appeals to 
many candy manufacturers. For a 
more complete discussion of metal 
containers, see the August, 1947, 
Manufacturing Confectioner. 
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manufacturing confectioners as con- 
yenient reference guides. 

An excellent chapter on_ jellies 
and preserves gives valuable data on 
maraschino cherries. Included is a 
table showing the number of cherries 
to a gallon, including dipping cher- 
ries used primarily for cordial choc- 
olate-coated cherries. The section 





Additional information on 
any of the books mentioned in 
this article may be obtained by 
writing to The Manufacturing 
Confectioner. 














on candied and glazed fruits will 
also answer many problems of man- 
ufacturers. 

Polishes for chocolate-coated can- 
dies and suggested uses for some 
spices and flavor aids in candy man- 
ufacture are also discussed. 

The manufacturing confectioner 
will find helpful, too, the excellent 
chapters on plant sanitation and san- 
itary food control and on the com- 
position and preservation of foods. 
Handy tables appear in the appendix. 
Common and chemical names of 
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various materials are given in the 
chemical glossary. 


The style of the book is clear and 
simple, to enable non-technical work- 
ers to follow the directions and 
manufacture good food products 
when using its numerous tested for- 
mulae. 


Management Leader’s Manual 


Edited by James O. Rice and M. J. 
Dooher. 192 pages. 1947. Price $3. 
Designed primarily for operating 
executives, supervisors, and foremen, 
this manual was compiled to promote 
wider understanding of managerial 
problems and _ techniques, particu- 
larly in the field of human relations. 
Its seven sections deal thoroughly 
and clearly with the management 
leader’s human relations responsibili- 
ties, management leadership in a 
democracy, interviewing and counsel- 
ing techniques, and means of diag- 
nosing organization problems. A sec- 
tion of tests is also included to help 
determine qualifications for leader- 
ship management. Spiral bound in 
blue leatherette, the volume is de- 
signed for individual reading to fur- 
ther knowledge of the management 
structure, for supervisory conference 
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RIBBONS 


Specialists 
in 
‘Tying Ribbons 
Satin and Novelty 
Effects ® 
"Where Quality 


Merchandise 
Costs No More" 





CORP. 














Yours for the askiig 


A new slant! A new approach, featuring 
TESTED labels, compiled in one book 
from the records of the largest label 
manufacturer in the world, serving over 
50,000 customers a year — for 32 years! 
Send for your FREE copy and see why 
Ever Ready is your logical label source. 


EVER READY Cabe/ Corp. 


141-155 East 25th Street - New York 10, N. Y. 





for September, 1947 








Folding and Display Cartons are 
attractively designed and printed in 
one to four colors to sell your prod- 
ucts as well as carry them. 


Hummel & Downing shipping cases 
of Solid Fibre, Corrugated, or Cleated 
Fibre give dependable protection. 


MILWAUKEE 1, WISCONSIN 
WASTE PAPER IS A VITAL RAW MATERIAL, SAVE IT 















training through chapter-by-chapter 
discussion, as a desk manual for 
executives and supervisors, and for 
general reading as an introduction 
to practical, professional manage- 
ment. 


Color in Sucrose 


F. W. Zerban, Ph. D. 32 pages. 
1947. This booklet assembles existing 
data on the colored materials en- 
countered in the production of sugar. 
Origins and chemical nature of 
these colored materials are con- 
sidered, their effects and conse- 
quences examined, and methods of 
control and removal treated. 

This review is prepared by an 
outstanding authority and presents 
the rationale which underlies the 
whole practice of sugar refining. It 
also provides data of immediate in- 
terest to both processors and users 
of sugar products and establishes the 
background necessary for further 
investigation. 


Practical Emulsions 


H. Bennett. 568 pages. 1947. 
Price $8.50. A completely revised 
and enlarged edition, this authori- 
tative work contains helpful informa- 
tion for candy manufacturers on the 

















WRAPPING 


The satisfaction of KNOWING a and economical. The 


that their ees machines 
will give EFFICIENT, UNIN- pieces 
TERRUPTED SERVICE AT ALL 
TIMES is just one reason why 
candy manufacturers the world 
over prefer IDEAL Equipment. 


turers, are fast, always de- 
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ALWAYS 
DEPENDABLE 


IDEAL 


MACHINES 


NIOR MODEL wraps 160 
per minute; new HIGH 
SPEED SPECIAL MODEL wraps 
325 to 425 pieces per minute. 


Both machines are built for the 
These machines, suitable for most exacting requirements 


both large and small manufac- and carry our unqualified 


guarantee. 


Write For Complete Specifications and Prices 


IDEAL WRAPPING MACHINE CO. 


MIDDLETOWN, N. Y.- - - U. S. A. 


use of food emulsions in particular 
and on other emulsions in general. 
Special sections are included on the 
use of lecithin and pectin as emulsi- 
fying agents. A symposium on in- 
dustrial emulsions and a section on 
recently developed emulsion formu- 
lae have also been added. The com- 
prehensive list of emulsifying agents 
will be of great value to chemists, 
technologists, and manufacturers. 


Personnel Pamphlets 


A series of pamphlets containing 
papers presented at the recent Per- 
sonnel Conference of the American 
Management Ass’n. 

Industrial Relations and Social 
Change (50 cents) includes a dis- 
cussion of “American Business and 
Its Human Relations,” by Fowler 
McCormick; “Industrial Relations 
and Social Change,” by Benjamin L. 
Masse, S. J.; “Changing Concepts in 
Collective Bargaining,” by E. H. van 
Delden. 


Economic Factors in Labor Rela- 
tions (50 cents) contains papers pre- 
sented by Jules Backman on “Pro- 
ductivity, Wages, and Prices”; by 
Vincent P. Ahearn on “The Outlook 
on New Labor Legislation”; and by 
Cyrus S. Ching on “The Growth of 














Industry-Wide Bargaining.” Dp 
Backman’s paper is especially inter. 
esting for manufacturing confection. 
ers in that it presents, among other 
findings, figures showing that unit 
labor costs in the confectionery jp. 
dustry increased 27.8 per cent from 
1939 to 1944 despite the increase jp 
productivity. 

Measuring Results of Personnel 
Functions (50 cents) includes papers 
by Lawrence A. Appley on “The 
Significance of Personnel Adminis. 
tration,” by Guy B. Arthur, Jr. op 
“A Scrutiny of Personnel Practice,” 
by Neal E. Drought on “Techniques 
of Measuring Personnel Effective. 
ness” and by L. E. Schmidt on 
“Methods of Evaluating a Personnel 
Program.” 

Negotiating and Interpreting the 
Labor Agreement ($1.25) presents 
five papers: “Unionization of the 
White Collar Worker,’ by Robern 
K. Burns; “Negotiating the Labor 
Agreement—An Open _ Forum,’; 
“Arbitration and the Scope of Col 
lective Bargaining,” by Andre Maxi- 
mov; “The Process of Arbitration,” 
by Ralph T. Seward”; and “The Im- 
pact of the Wagner Act on Labor- 
Management Relations,” by Gerard 


R. Reilly. 
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We Are Proud to Present 


VOSS 
HI-GLOSS NO. 3 


PLASTIC COOLING TUNNEL BELTING 





All purpose cooling tunnel belting with Heavy, Strong Canvas Back. 
Can run without the aid of a carrier belt. 


GET THESE ADVANTAGES FROM YOUR NEXT COOLING TUN- 
NEL BELT BY USING VOSS HI-GLOSS No. 3* 


1—GLOSSY MIRROR-LIKE BOTTOMS ON YOUR 
CHOCOLATES 


2—NO CRACKING; NO PEELING 

3—LONGER LIFE; WILL NOT WRINKLE 

4—EASY TO SPLICE—With our new method of splic- 
ing HI-GLOSS can be run immediately after splic- 

ing—No waiting for cement to dry. 


5—MORE SANITARY—Plastic top easy to keep clean. 


OUR NEW HI-GLOSS NO. 3 EMBODIES ALL THE FEATURES OF OUR ORIGINAL HI- 
GLOSS BELTING AND IN ADDITION HAS THE STRENGTH AND BODY TO RUN ON 
ANY TYPE OF COOLING TUNNEL WITH OR WITHOUT A CARRIER BELT. 


Also available in sheets for hand dipping. Can be used indefinitely. 


LOOK TO VOSS FOR THE NEW IMPROVEMENTS IN BELTING! A COMPLETE LINE 
OF BELTING & SPECIALTIES FOR THE CANDY INDUSTRY. 


VOSS BELTING & SPECIALTY CO. 


5303 N. RAVENSWOOD AVENUE CHICAGO 40, ILLINOIS 


(*Pat. Appl. For) 
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Wels UNDUSTRY'S CANDY ChONIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 


industry. Some samples 


represent a 


bona-fide purchase in the retail market. Other samples 


bave been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 


ing themselves of this valuable service to our subscribers. 


Any one of these samples may be yours. 


This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


Bar Goods; 5c and 6c Items 


CODE 9Q47 


Chocolate Covered Mint Cream 
Bar—1¥2 ozs.—6c 


(Purchased at a news stand, N. Y. C.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine; printed in green 
and brown. 

Coating: Dark: Fair. 

Center: 
Color: Good. 
Texture: Fair. 
Flavor: Good. 

Remarks: Center was very “short” 
and very “wet”. Suggest center for- 
mula be checked. 





CODE 9R47 


Chocolate Coated Coconut Bar— 
14% ozs.—6c 


(Purchased at a news stand, N. Y. C.) 


Appearance of Bar: Good. 

Size: Fair. 

Wrapper: Glassine; printed in light 
blue and red. 

Coating: Dark: Fair. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: Suggest a better grade of 
coating be used. Center was good 
but coating spoiled the flavor of the 
bar. 


CODE 9847 


Chocolate Coated Peanut Chew 
Bar—1% ozs.—6c 


(Purchased at a news stand, N. Y. C.) 


Appearance of Bar: Good. 
Size: Good. 
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Wrapper: Glassine; printed in brown, 
red, and blue. 

Coating: Dark: Fair. 

Center: 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best bar of its kind the 
Clinic has examined this year. Sug- 
gest a better grade of coating be 
used to improve flavor of the bar. 





CODE 9T47 
Chocolate Coated Coconut Bar 
—1% ozs.—6c 


(Purchased at a news stand, N. Y. C.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine; printed in blue, 
red, and white. 

Coating: Fair. 

Center: 
Color: Good. 
Texture: Good, 
Taste: Fair. 

Remarks: Center needs more flavor. 
Coconut was very hard and dry. 





CODE 9047 


Chocolate Coated Nut Chew Bar 
—l'% ozs.—6c 


(Purchased at a news stand, N. Y. C.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine; printed in red and 
blue. 

Coating: Light: Fair. 

Center: 
Color: Fair. 
Texture: Good. 
Taste: Fair. 

Remarks: Bar would have a better 
taste if the soya beans were left out. 


CODE 9V47 
Peanut Fudge Roll—1% ozs.—te 


(Purchased at a news stand, N. Y. C) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine; printed in blue 
and orange. 

Peanuts: Good. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best bar of its kind the 
Clinic has examined this year. 





CODE 9W47 


Chocolate Coated Mint Bar 
—1% ozs.—6c 


(Purchased at a news stand, N. Y. C) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine; printed in blue 
and red stripes. 

Coating: Dark: Fair. 

Center: 
Color: Good. 
Texture: Good. 
Flavor: Good. 

Remarks: The best coated mint cream 
bar the Clinic has examined this 
year. 


CODE 9X47 


Chocolate Shell Bar 
—1% ozs.—6c 


(Purchased at a news stand, N. Y. C) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine; printed in blue, 
orange, and yellow. 

Coating: Good. 
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Savage Bros. 
IMPROVED FIRE MIXER 











PORTABLE P ' FIRE MIXER, MODEL S-No. 3 














Cooks and stirs the batch quickly and efficiently. The mechanical 
stirrer scrapes the entire cooking surface of the kettle with every 


revolution—no scorching. 


You need this machine to speed up Fall production. 


Immediate Delivery—Inquiries Welcomed 


Since 1855 


SAVAGE BROS. CO. 


Over 91 Years Manufacturing Quality Food Equipment 
2638 GLADYS AVE. CHICAGO 12, ILL. 
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Center: Good. 

Remarks: The best and only bar of 
its kind on the market. Should be a 
good seller at 6c. 


FERBO FINE ART 
IMITATION FLAVORINGS 


Create Captivating Taste 


Straight Butter Flavor CODE 9A47 


Fudge Bar—1'2 ozs.—no price 
High-Score Butterscotch Flavor (Sent in for analysis No. 4520) 
Caramel-Nut-Butter Flavor 
Rum-Butterscotch Flavor 
Fine Art Maple Flavor 
French Tang Vanilla 


Samples to the trade 
upon letterhead request. 


FERBO CO., Madison, 


Appearance of Bar: Good. 
Size: Good. 
Wrapper: Cellulose, inside piece of 
gold paper printed in blue. 
Fudge: 
Color: Good. 
Texture: Too chewy. 
Taste: Fair. 
Remarks: Suggest fudge be made 


N. J. 











“shorter” as it is not a good eating 
fudge; also lacked a good chocolate 
flavor. A printed cellulose wrapper 
would be more attractive than the 
present method of wrapping bar. 


Wm. A. Camp (o., Inc. 


Importers — Distributors 
CODE 9B47 
Chocolate Coated Mint Patty— 
1% ozs.—5c 


(Purchased in a restaurant, 
Harrisburg, Pa.) 


Cashews Brazils 
Almonds Filberts 
Walnuts Pecans 


Dried Fruits 


Your Inquiries Solicited 


Good. 


Appearance of Patty: 
Size: Good. 
Wrapper: Glassine; 
red, white, green. 
Contng: Fair. 


100 Hudson St., New York 13, N.Y. 
WaAlker 5-6460 


printed in brown, 








Center: 
Color: 
Texture: Good. 

Flavor: Weak. 

Remarks: Coating is not up to stand 
ard on good 5c Patties. Suggest ad. 
ditional mint flavor be used. 


Good. 


CODE 9C47 
Chocolate Coated Coconut Chew 
Bar—1 oz.—5c 


(Purchased in a drug store, 
Oak Park, IIl.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine, printed in yellow, 
red, and brown. 

Coating: Fair. Too thin. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Fair. 

Remarks: Coating is not up to stand- 
ard. Center had an odd after taste, 
not a pleasing taste. 


CODE 9$D47 
Chocolate Coated Hard Candy 
and Peanut Bar—1% ozs.—Sc 
(Purchased in a department store 

San Francisco) 

Appearance of Bar: Good. 
Size: Good. 


_ ee: Paper backed foil; printed 





Ae ee 
first quality seegoontet & ai 


EGG ALBUMEN. 


for confectionery manufacturers 
—, 


@ POWDERED ALBUMEN 


@ GRANULAR ALBUMEN 


e FLAKE ALBUMEN 


@ SPRAY ALBUMEN 


Write for Samples and Current Quotations to: 


eTor. 1 3-}i lem icicm J fej] tle ts 


Inc. 


A SUBSIDIARY OF 
DOUGHNUT CORP. OF AMERICA 


393 SEVENTH AVE., NEW YORK 1,N.Y. 


nl @.@-W)a)- WO) @u-15 10), 7. ae 


McKENZIE 


TENN NASHVILLE, TENN 
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in red, yellow, white. 
Coating : Milk Chocolate: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: This is one of the best bars 
of this type the Clinic has examined 
this year. 


CODE 9E47 
Chocolate Coated Cream Mint 
Bar—1'¥2 ozs.—6c 
(Purchased in a cigar store, 
San Francisco) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine printed in green 
and blue. 

Coating: Fair. 

Center: 

Color: Good. 
Texture: See remarks. 
Flavor: Good. 

Remarks: Coating is too thin for this 
type of bar. Center needs checking 
up; it “leaked” through the coating, 
and it is not a good eating cream. 
Suggest a cardboard boat be used 
to protect bar. 


CODE 9F47 


Milk Chocolate Coated Molasses 
Peanut Butter Bar—1% ozs.—5c 
(Purchased in a drug store, 
River Forest, III.) 


Appearance of Bar: Good. 
Size: Good. 
Wrapper: Glassine, printed in yellow 
and red. 
Coating: Good. 
Center : 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best bar of this type 
that the Clinic has examined this 
year. Well made. Good quality 
and good eating. 


CODE 9Y47 
Coconut Fudge Bar 
—1% ozs.—6c 

(Purchased at a news stand, N. Y. C.) 
Appearance of Bar: Fair. 

Size: Small. 

Wrapper: Cellulose, foil seal printed 
in blue. 

Color: Good. 
Texture: Good. 
Taste: Fair. 

Remarks: Suggest a printed cellulose 
wrapper be used to make bar more 
attractive. 


CODE 9247 
_ Coated Coconut Bar 
= —I% ozs.—Bc 
(Purchased at a news stand, N. Y. C.) 
Appearance of Bar: Good. 
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DUTCH PROCESS COCOA 


... full of flavor when processed with 


SOLVAY SALES CORPORATION Atzotice ond Chemica! Products Manufactured by The Solvey Process Compeny 40 Rector St...N.Y. 6.0.7. 


Honey 


We Solicit Your 
Inquiries 





FOREIGN COMMODITIES CORP. 
100 Hudson St, New York 13 


Telephone: WaAlker 56-6286 














Ribbons 


by Toe! 


TAFFEL BROS., INC., 
95 Madison Av., N. Y. 16 





CARTIOL .koucts 
MAKE BETTER CANDY 


Spray and Roller Process Non-fat 
Dry Milk Solids, Whole Milk 
and Buttermilk Powder 


Condensed Milk 


FOR A DEPENDABLE SOURCE OF SUPPLY 
WRITE 


DAIRYLAND MILK 


CORPORATION-ESTABLISHED 1933 
996 RAYMOND AVE. 





ST. PAUL 4, MINN. 








USE M.C. CLASSIFIED ADVER- 
TISING to Sell or Buy Used 
Equipment. 











Size: Good. 

Wrapper: Glassine; printed in silver, 
lavender, and yellow. 

Coating: Poor. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Poor. 

Remarks: Center lacked flavor and 
coating was not up to standard. 





CODE 9AA47 


Chocolate Coated Caramallow 
Bar—1% ozs.—6c 
(Purchased at a news stand, N. Y. C.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine; printed blue, yel- 
low, and lavender. 

Chocolate Coating: Poor. 

Center: 

Color: Good. 
Texture: Good. 
Marshmallow: Fair. 
Caramel: Good. 

Remarks: Suggest marshmallow for- 
mula be checked as it was slightly 
tough. Coating was not up to stand- 
ard used in good 5c or 6c bars. 





CODE 9BB47 
Coated Light Nougat Bar—6c 


(Purchased at a news stand, N. Y. C.) 


Appearance of Bar: Good: 
Size: Good. 





Wrapper: Glassine; printed in yellow, 
and blue. 
Coating: Light: Taste poor. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Fair. 
Remarks: Suggest more chocolate be 
used in center to give it a good 
chocolate flavor. 





CODE 9CC47 


Molasses and Peanut Bar 
—1% ozs.—5c 


(Purchased at a news stand, N. Y. C) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine; printed in yellow, 
red, and blue. 

Molasses: Good. 

Center: Peanut Butter: Good. 

Remarks: The best bar of its kind the 

Clinic has examined this year. 


CODE $DD47 
Chocolate Coated Butterscotch 
Bar—1¥2 ozs.—5c 
(Purchased in a restaurant, 
Cambridge, Ohio) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine; printed in yellow, 
brown, and blue. 

Coating: Dark: Fair. 








Our Service Staff—the same = staff of 
nationally known production men—are 


available to help you with your plans and 








THE 








STANDARDIZED LECITHIN 


* 
AND OUR "KNOW-HOW" 
ARE AN UNBEATABLE TEAM 


Fifteen years ago we introduced YELKIN to the Confectionery 
Industry as a basic control factor—its universal acceptance 
and use today substantiates our every claim—Yes, we know 
lecithin and how to use it. Our Service Department is anxious 
to be of assistance to you. Write today. 








os ROSS & ROWE, INC 
] * 
50 Broadway Wrigley Bidg. 
NEW YORK 4, N.Y. CHICAGO 11, ILL. 
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ter: Caramel and marshmallow. 
Color: Good. 

Texture: Good. 
Taste: Fair. 

Remarks: Center lacks flavor; did not 
taste like butterscotch. Suggest a 
good butterscotch flavor or a good 
yanilla flavor. 


CODE 9EE47 


Coated Coconut Bar 
—1% ozs.—6c 
(Purchased in a restaurant, 


Cambridge, Ohio) 


Appearance of Bar: Good. 

Size: Small. 

Wrapper: Glassine; printed in blue 
and yellow. 

Coating: Poor. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Fair. 

Remarks: Very poor coating. Center 
lacked flavor. 





CODE 9147 
Chocolate Coated Chew Bar— 
1% ozs.—5c 
(Purchased in a cigar store, 
San Francisco) 


Appearance of Bar: Good. Glassine 
wrapper printed in yellow, red, blue. 
Size: Good. 


Coating: Light: Fair. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: One of the best bars of this 
type the Clinic has examined this 
year. 


CODE 9]47 
Chocolate Coated Coconut Bar— 
1% ozs.—5c 


(Purchased in a drug store, 
Oak Park, III.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine; printed in yellow, 
red, and brown. 

Coating: Fair. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Fair. 

Remarks: Suggest a better grade of 
coating be used. 





CODE 9K47 
Chocolate Coated Coconut Patty 
—1% ozs.—5c 
(Purchased in a drug store, 
Penns Grove, N. J.) 

Appearance of Patty: Good. 
Size: Good. 
Wrapper: Paper backed foil; printed 

















‘That's Harper--production--showed R. J. how much 
Cerelose improved our whole line.” 


in gold, blue, and white. 

Coating: Dark: Fair. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: One of the best coconut 
patties the Clinic has examined this 
year. 


CODE 9L47 
Peanut Bar—1l oz.—6c. 


(Purchased in a_ diner, Wilmington, 


Del.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Cellulose; printed in yellow, 
blue, and red. 

Color: Good. 

Texture: Grained. 

Taste: Fair. 

Remarks: Suggest formula be checked 
as candy was soft and grained. This 
would be a good eating bar if the 
candy was cooked to about 280 de- 
grees F. 


CODE 9M47 
Chocolate Coated Peanut Chew 
Bar—1% ozs.—6c 
(Purchased in a cigar store, N. Y. C.) 

Appearance of Bar: Good. 


Size: Good. 
Wrapper: Glassine; printed in blue, 








CORN PRODUCTS SALES COMPANY 
17 Battery Place * New York 4, N.Y. 


STEPS ~ 





QUALITY 
FLAVOR 
TEXTURE 
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yellow, and white. 

Coating: Dark: Fair. 

Center: 

Color: Good. 
Texture: Dry. 
Taste: See Remarks. 

Remarks: Suggest more candy be used 
with the peanuts, as the center was 
dry and not good eating. Center 
texture would be better if peanuts 
were in larger pieces. 


CODE 9N47 


Molasses Peanut Coconut Bar— 
1% ozs.—6c 


(Purchased in a retail confectionery 
store, N. Y. C.) 


Appearance of Bar: Good. 
Size: Good. 
Wrapper: Glassine; printed in red, 
white, and blue. 
Coating and Toasted Coconut: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best bar of its kind the 
Clinic has examined this year. 


CODE 9047 


Milk Chocolate Coated Molasses 
Peanut Bar—1¥2 ozs.—6c 


(Purchased at a news stand, N. Y. C.) 


Appearance of Bar: Good. 
Size: Good. 


| 


schimme| 


Wrapper: Glassine; printed in blue 
and yellow. 
Coating: Milk Chocolate: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: The best bar of its kind the 
Clinic has examined this year. Well 
made and good eating. 





The Candy Clinic is your testing 
laboratory. Send in samples of your 
candy. They will be given a thorough 
analysis by an expert who has de- 
voted many years to the improvement 
of quality in the manufacture of 
confectionery. 











CODE 9P47 


Chocolate Coated Marshmallow 
Bar—1'2 ozs.—6c 
(Purchased at a news stand, N. Y. C.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Paper backed foil, printed 
in red. 

Coating: Dark: Fair. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: One of the best coated 
marshmallow bars the Clinic has 
examined this vear. 


PLEDGE ANOLE ELEN ER I —  OERIRBNOTT RRR ee RR RRR 


CODE 9G47 


Milk Chocolate Coated C: 
Nut Bar—About 2 ozs.—No price 


(Sent in for analysis No. 4521) 


Appearance of Bar: Good. 

Wrapper: Glassine; printed Orange, 
red, and blue. 

Coating: Light: Good, for a bar ‘coat. 
ing. 

Center: 

Color: Good. 
Texture: A trifle hard. See Remarks, 
Taste: Fair. 

Remarks: Suggest more center be 
used with the hard candy, this would 
make the bar tender and better 
eating. 


CODE 9H47 


Chocolate Coated Maple Cream 
Bar—1'2 ozs.—6c 


(Purchased in a restaurant, 
Cambridge, Ohio) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: Glassine; printed in orange, 
brown, and white. 

Coating: Light: Fair. 

Center: 
Color: Good. 
Texture: Good. 
Flavor: Fair. 

Remarks: We think the maple flavor 
is too strong. 


1} 
| 


RASPBERRY FLAVORS 


for strength and stability in all types 


of confections which require that the 


original fruit flavor be retained— 


and at an extremely low cost to you! 


schimmel & co, inc. 


601 West 26th Street, New York 1. N. Y. 
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Handling Air Shipments 


(Continued from page 50) 











hase otha 


an insulated container in our cargo pits, we have been 
able to control the temperature while the cargo is in the 
airplane. We run into trouble with these shipments, how- 
ever, when the load is being handled from the supplier 
to the airplane and from the airplane to the customer. 
It would seem to me that it would be much better if the 
supplier could place this cargo in some reasonably- 
priced insulated container which could hold a given 
temperature for 24 hours. In most cases this is sufficient 
time to get the commodity from the producer to the 
consumer, and the consumer could then dispose oi the 
case as he would a paper carton. We are still looking 
forward to the development of such a container. 


Cooling Methods Discussed 


There are occasions during the Summer months when 
we run into high temperatures at altitude, but by far the 
greatest danger is on the ground. The sun on the side 
of the fuselage can make an oven out of the cabin in 
nothing flat. We have ground air conditioners at all 
stations for the passenger airplanes, but these do not 
have the capacity to hold the low temperature necessary 
to insure the safety of a load of perishables which should 
be held, for example, in the neighborhood of 40°. In 
the past year we have been doing much experimenting 
with this particular problem. The simplest arrangement 
so far has been the use of alcohol and dry ice. A tank 
is provided which contains from five to 10 gallons of 
alcohol. By dropping a few chunks of dry ice into the 
the alcohol, the temperature of the alcohol is reduced 
to around 60° below zero. Then with an electrically 
driven pump the alcohol is pumped thru a heat ex- 
changer, which in the experimental model was an auto- 
mobile hot water heater with a ian on it, and this cooled 
air is circulated thru the cabin. A West Coast manu- 
facturer has developed a light weight turbine cooler used 
tv reduce friction heat in the jet type airplane, and we 
believe it could be modified and used for cargo, cabin 
cooling. The method we use to cool the insulated con- 
tainers is by regulating the amount of dry ice we place 
in the little pockets located in the top of the containers. 


Cargo Trucks for Handling 


Handling from the plane to the sorting terminal in- 
corporates approximately the same problems as from 
terminal to plane, with the exception that gravity helps a 
little particularly at destination and turnaround stations. 
There we can use conveyors and chutes to advantage 
in getting the load off the airplane in the shortest time 
possible. The load, however, still has to be transported 
to the terminal, where it is sorted out according to 
destination. For this operation cargo trucks of various 
types, hand carts, fork lifts, tractor trains, and belt con- 
veyors are used. 


From terminal to consumer we have a little better 
control than we have at the other end. We know pretty 
well when the trip is coming in and can arrange with 
some local carrier to be at the field at arrival time. 
In many cases the consumer provides the transportation 
from the field to his place of business if the consumer 
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Are You Proud 
of Your Fondant 
Making Equipment? 


@ Or do you think it's time to replace your 
old, inefficient equipment with a new, 
modern INSTANT AND CONTINU- 
OUS FONDANT MACHINE that has 


all the most modern features! 


You'll appreciate the Instant and Con- 
tinuous Fondant Machine's clean, effi- 
cient operation. Its production of “sure 
smooth" fondant, its labor saving, and 
its space saving alone will make your 
fondant department something you'll 
really be proud of. 


Don't hesitate any longer. Write today 
for full information. 


- ~ — 





"tll 


Please mention this magazine when writing. 


Confection Machine Sales Co. 


30 NORTH LASALLE STREET @ CHICAGO 2, ILL. 
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STRAWBERRIES 


jellies and hard candies 











that everyone likes 
are even more taste- 

tempting with the 
fragrant, zestful, 
tang of rich red 


sun-ripe fruit. 





Strawberry Supreme Imitation 


solve all your taste 


and cost flavor problems with our 


NO-COST FLAVOR SERVICE! 


FOR PERFECT FLAVORS AT THEIR PEAK 


always buy 





POLAK AND SCHWARZ, INC. 
667 Washington Street, New York 14, N. Y. 
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is of sufficient size to have his own fleet of trucks, It 
will not be too long until the airplanes will provide their 
own trucks for this service but that is still to come. 

This, briefly, is the complete cargo handling picture 
from the producer to the consumer. The object in any 
study of this kind is time and flow. Cargo should moye 
as on a belt conveyor in a steady stream trom supplier to 
consumer, and it is our job to plan everything to this 
end. 

Palletizing is a method that might be well worth con. 
sidering. We might briefly analyze this to see how it 
would fit into the chain of events, say, from the freight 
terminal to destination. 

The pallet itself should be as light weight as possible 
and yet be rugged enough to stand the handling of a 
least one trip. Let us say that it could be made up of 
layers of corrugated cardboard to approximately two 
inches thick and four. feet square. This sheet should 
then be blocked up off the floor in such a manner that 
a fork lift could be used on any one of its four sides, 
This would also give us ample space underneath for 
lashing the cargo to the pallet. As cargo arrives from 
different parts of the city, it could be sorted by destina. 
tion, placed on these pallets as high as the door opening 
on the cargo liner will permit, and lashed securely to 
the pallets. This could be done with web straps, rope, 
steel bands, netting, or even a canvas sack strapped to 
the pallet. Once these pallets have been preloaded they 
will have to be handled mechanically around the term- 
inal with either a fork lift or a pallet hand dolly, since 
their weight precludes any possibility of hand handling. 


Flat Bed Carts Advised 


In order to keep the chain of events moving smoothly, 
it might be advisable to include some flat bed carts in 
the picture with eight by 12 beds which could hold six 
of these loaded pallets. If the carts are to be considered, 
then the doors of the terminal should be of sufficient 
width to accommodate the carts, and the loading plat- 
forms should be of the same height as the cart. These 
loaded pallets could then be placed on the carts by 
destination with everything ready to go when the trip 
arrives. As soon as the cargo ship hits the chocks the 
fork lift can tow the’loaded carts plus.a few empties for 
the off cargo to the airplane. The off-cargo can be taken 
off with the fork lift, placed on the empty carts, and 
taken back to the terminal with a tractor for distribu- 
tion even before the on-pallets have started into the air- 
plane. The airplane would also have to be changed some- 
what to permit this type of handling. All bins and tie 
down nets could be removed. It would be a great help 
to have a monorail down the center of the fuselage for 
moving the pallets and plenty of tiedown rings should 
be provided in the floor. The loaded pallet would then 
be lifted into the door of the airplane, attached to the 
monorail in the fuselage, and moved to its proper lo 
cation in the cabin. Here it should be eased gently to 
the floor and anchored securely to convenient tiedown 
rings in the floor. Since the load has already been 
secured to the pallet, it is not necessary to bother about 
any lashing, binning, or netting. Instead of 1,000 little 
pieces handled by the old bucket brigade method, the 
load has been put aboard in a dozen or so large pieces 
in much less time and with much less effort. 

Developments this coming year are going to far out 
distance the progress made last year. It is going to be 
a most exciting adventure with never a dull moment, and 
things are going to move in all directions at once. This 
is the place for men of imagination and initiative. 
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Temperature Controls 


(Continued from page 46) 
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ys vital. These are in the ice boxes, dry rooms, cold 
rooms, etc. Each area requires accurate control of tem- 
rature or humidity or both. 

The dipping or coating machine process in which 
the creams are coated with chocolate demand the most 
accurate temperature control of all. Regardless of the 
system being used—some of which still includes carry- 

chocolate syrup from one process to another in 
buckets—the perfectly flavored, appealling, and most 
salable chocolate has to be held at a specific degree 
of temperature while the cream is being coated. It is 
ible to get that control accuracy. 

One of the new controlling devices now being intro- 
duced is described as a multi-point electronic instru- 
ment. The instrument can make simultaneous record- 
ings of temperature on more than one processing unit. 

Confectioners known to be introducing or using the 
new control systems include Huyler’s, The Maillard Corp.., 
The Hershey Corp., Terry Candy Co., and Mason Au & 
Magenheimer. 

From actual experience, our firm knows new elec- 
tronic automatic instrument control has provided ex- 
tremely favorable economic advantages within the con- 
fectionery industry. It has speeded throughput. It has 
reduced the size of areas required for processing and 
eliminated a large percentage of manual error. It has 
reduced secondary operations, lowered overall operating 
costs, and increased output life of equipment. 








Home of 
“The Candy Cooling People” 


makers of 


Economy Belturns, Lustr-Koold Chocolate Cool- 
ing Conveyors and Tunnels, Packing Tables, 

Air Conditioners, Room Coolers, Dehumidifiers, 
st other “Economy” Equipment for Confec- 
tionery and Biscuit Manufacturers. 


We design to suit your requirements. 


Contact us for: 
1. Design only Lag 
2. Design and Fabrication 
3. Design. Fabrication, and Installation 


ECONOMY EQUIPMENT COMPANY 


Breach Office Main Office & Plant 
152 West 42nd Street 919 West 49th Piece 
New York 18, N. Y. Chicago 9, Illinois 

Wisconsin 7-5649 Boulevard 4300 








They can’t get enough of the 
candy that’s made with 
Swift’s Fluff-Dried Albumen 


Get that delicious quality customers crave. It’s easy 
with Swift's Fluff-Dried Albumen in your candy mix. 


Can't clump, and here’s why: 


Choice liquid egg whites are slowly moved through active strainers 


in a special patented Swift process which produces 


the just-right body for high quality albumen. 


Dissolves instantly without soaking—without clumping— 
and whips up lightning-fast into fluffy-white 
clouds that keep their peaks for smooth 
streamlined mixing, from fast start 
to whirlwind finish. 


Order from your Swift Salesman 
or nearest Swift branch 
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Producing More 
Than Ever Before 


Sxl... 
We Can't Supply Enough 





THE EXCLUSIVE 


taley 


SWEETENER 


In spite of the fact that we are producing 
millions of pounds of SW EETOSE—as much as 
we possibly can under present conditions—this 
amount still falls far short of meeting the con- 
stantly increasing demand for this exclusive 
Staley sweetener. 

SWEETOSE is not a substitute. It isn’t a 
“stretcher.” It is a new type of syrup made 
from corn—but not like any other corn syrup 
you have ever used before. It’s new! It’s differ- 
ent —so different that the Government has 
granted us a basic patent. It mixes very quickly, 
blends well and gives a really satisfying sweet- 
ness wherever used. 

We are looking forward to the time when 
we will be able to supply more SWEETOSE, 
so that you too can lower your manufacturing 
costs, improve your products and increase your 
customer satisfaction with this low-cost sweet- 
ener. Because SWEETOSE has unequaled 
ability to replace ordinary corn syrup, invert 
sugar, refined dextrose —in fact, ALL other 
sweeteners in your formulas—you will find that 
you need only ONE syrup when you use 
SW EETOSE. 

Present customers are constantly requesting 
increased allowances, and each month we re- 
ceive hundreds of new requests for SW EET OSE 
which we regret not being able to fill. For the 
time being, we can only follow our established 
policy regarding fair and equitable distribu- 
tion of our limited supply of SW EETOSE. 


A.E. SZaeq MANUFACTURING CO. 


INDUSTRIAL 


SALES DIVISION 


DECATUR, ILLINOIS 
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@ Homer J. Williamson, Inc.: Over 1000 visitors 
per year are being shown through the new William. 
son plant in Indianapolis. In addition to seeing 
how candy is made under sanitary conditions, 
each person making the tour is given a copy of 
“Facts About Candy” and “Candy and Other En. 
ergy Foods” together with reprints of newspaper 
articles referring favorably to candy, literature 
which is supplied by the Council on Candy. Visitors 
also receive a sample of Williamson’s Wellmade 
candy. 


@ Sweetest Day: The National Sweetest Da 
Committee with headquarters in Suite 736, 35 E 
Wacker Drive, Chicago, is now issuing a pamph- 
let entitled “Plans for Promoting Sweetest Day” 
along with other material. October 18, the third 
Saturday in October, is the day and to prove that 
cooperation in this campaign pays, the ARC 
Bulletin reveals that in Detroit and other cities 


‘Sweetest Day has produced a volume of business 


equal to seven times a normal Saturday’s candy 
sales. 


@ National Confectionery Salesmen’s Ass’n: A. 
R. Bixby, Buffalo, N. Y., representative for Peter 
Paul, Inc., Naugatuck, Conn., was elected NCSA 
president at its recent annual convention held at 
the Abraham Lincoln Hotel, Reading, Pa. Over 
300 attended the convention. Elected to serve with 
Mr. Bixby were Nat Leaf, Capitol Sales Co., New 
York City, vice president; Henry H. Michaels, 
1epresentative of Borden’s, New York City, secre- 
tary-treasurer; and Robert M. Kelly, Brooklyn, 
1epresentative of Cracker Jack Co., Chicago, assist- 
ant secretary-treasurer. 


@ McPhail Candy Corp.: 100,000 shares of $10 par 
preferred stock and 200,000 shares of $1 par com- 
mon have been registered with the SEC. The 
stock, underwritten by Brailsford & Co. and Shi- 
linglaw, Bolger & Co., will be offered publicly at 





CONFECTIONS, INC., President W. T. Hawkir 

Bill Meigs. stage star, present 1947 Cadillac to Mrs. 

Mason, Highland Park. Ill.. as prize for her entry in 
Snacks jingle contest. 
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$10 per share for the preferred and $6 per share 
Proceeds from the sale of the 
referred, it is said, will be used to retire $340,000 
af bank loans, to buy $150,000 worth of new equip- 


for the common. 


ors | ment, and to add to working capital. 

m- | @ Sierra Candy Co.: The appointments of Paul 
ing Menconi as superintendent and Ted Gottman as 
Ns, roduction manager, have been announced by gen- 


of | eral manager Theodore A. White. 


CANDY FRATER- 
NITY Emblem of 
Accomplishment 
(left) will be 
awarded wholesale 
candy salesmen 
qualifying with 
passing grades in 
NCA’‘s 10-hour “bal- 
anced selling” 
training program as 
recognized candy 
merchandising 
leaders. Lapel style 
is also available. 








PECANS 


We specialize in the various sizes of 
Pecan pieces needed by the con- 
fectionery manufacturers. 


Our sixteen years in the Pecan busi- 
ness backs our assurance that our 
customers must be pleased. 
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Your Inquiry is Solicited 


@ Ernest Wilson Co.: Plans for the national dis- CARTER PECAN co. 


tribution of three items from his line have been Box 2125 

announced by Ernest Wilson of San Francisco, WACO TEXAS 
who is celebrating his 50th year in the candy busi- 
ness. The wholesale line, packed in specially de- 




















only LOOK alike / 


Chocolate coated candies may look exactly alike yet have a considerable vari- 
ation in flavor. The chocolate makes the difference. That’s why so many 
manufacturers specify Wilbur chocolate coatings for their filled pieces. They 
know that Wilbur coatings always have the same high quality. 


WHEN YOU BUY COATINGS, BUY WILBUR 


Wilbur 


CHOCOLATE PRODUCTS 





jor September, 





For ‘‘sweeter”’ profits 
improve the quality of 


your candy with... 
\l/ 





MILK PRODUCTS 


for 


CONFECTIONERS 




















e Nonfat Dry Milk Solids 


(spray and roller process) 
e Dried Buttermilk from Sweet Cream 
(roller process) 


e Sweetened Condensed Skim Milk 
e Kraft Powdered Whole Milk 
e Kraft Plain Malted Milk 


e Sweet-K-Malt 
(a powdered malt product) 


Kraft Milk Products for confectioners are of 
uniform high quality and help add to the flavor 
and richness of candies. Their low moisture con- 
tent and convenient concentrated form make them 
easy to incorporate in mixes...economically. Order 
all you need today from your nearest Kraft office. 


Industrial Food Products, KRaFt Foops COMPANY 
General Offices: 500 Peshtigo Court, Chicago 90, Ill. 
New York « San Francisco « Atlanta « Minneapolis 
Denison, Texas + Branches in all principal cities 


page 78 











signed boxes and sold under the Wilson name 
will consist of rarebits, caramels and molded choeo- 
lates. Rarebits, the chocolate panned goods spe. 
cialty which the company developed, will be avaij- 
able in five different packs. A. Newburger of New 
York has been appointed sales representative ip 
the East. 


@ National Confectioners’ Ass’n: James F. Myl- 
Cahy, Merchandising Director of NCA, has ap- 
nounced that the “Balanced Selling” training pro. 
gram, aimed to improve selling at the wholesale 
level, will be resumed in September. Printed man- 
vals are now off the press and available for each 
man enrolled in the classes. 


@ Confections, Inc.: Family size units of “Snacks” 
packaged caramel corn, and “Olde Style,” seasoned 
popcorn, are now being marketed to retail at- 25 
cents. These new units are the results of a retail 
survey which showed that the average purchase of 
the 10 cent package was 2.2 bags. 


@ Barton’s Bonboniere: The September opening 
of their fourteenth retail store has been announced 
by Barton's. Designed by Morris Lapidus, New 
York architect, the store, which will be in New 
York's Wall Street section, will have an all-glass 
tront and will feature a modern design throughout. 


@ Farmer Boy Corn & Equipment Co.: An old- 
fashioned pop corn wagon, valued at $2500 by one 
antique dealer, is on display in the show room at 
352 West 44th St., New York. Jacob Price, presi- 
dent of the firm, discovered the old wagon several 
years ago and has had it renovated so successfully 
that it is once again capable of its full production 
of four ounces in eight minutes. 


® Candy Dolls: Dolls with plastic legs filled with 
candy are the latest creation of Mrs. Emilee Mac- 
phee of New York. Mrs. Macphee, who has always 
been interested in making dolls, got the idea for 
this new type of package when she saw a bean 
bag with a painted face and candy attached. 





PLASTIC-LEGGED DOLLS filled with candy are shown displayed 
by Mrs. Emilee MacPhee, New York creator. 
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me, @ Betty Dixon Candy Co.: A fire started by a ciga- 





































CO- rette thrown from an adjacent building recently Thy 41] BY l 
pe- § damaged the Jamestown, N. Y., retail store of the EADE 
ail- Betty Dixon Candy Co. 


ew 
in ¢ Hudman’s, Inc.: John C. Hudman, Connie Hud- 


man and J. L. Hudman have filed articles in Little 
Rock to manufacture and sell candies and gro- 
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‘ul- ceries, listing authorized capital stock of 250 shares 

an- — st $100 par value. 
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— Hair Guards 

ach Lower Prices, Smaller Bars For Women at Work 
In Vancouver, British Columbia, the kids Koronet Hair Guards allow for 

cs,” have won part of their battle against eight- Smart, ‘neat and decorative 

| com 

ned cent candy bars. | i comfortable, light, and snug 

-25 Chocolate bars are now going into Van- ver rong XB Sa 

tail couver stores from distributors to retail at | os ae yy 4 or getting 

of seven cents each—instead of eight. But the webbed net; Ramo = 


glossy Etho-foil shield— 
wipes clean with damp 
cloth. 


Complies fully with all pro- 
visions of the Pure Food Act. 


bars will be smaller and lighter. 


ing The children had campaigned against the 
ced eight-cent bar recently with buyer-strikes and 






SOME 
NEWEST USERS 
oe. * Brach’s & Sons Candy 


° nb Candy Co. 
Thompson’s Candy House 



















ee picket lines. In the east, candy officials said $ Dutch Mill Candies ADVERTISING VALUE 
pe they had decided that a seven-cent bar would fa ae Any trademark, name or 
ani have “more public appeal.” They are adver- | @ Ambrosia Chocolate Co. ccome oee be Sree 
vut tising the bars at “six cents plus a cent tax.” & Shen wwe sg RS — ; 

: @ Standard Candy Co. FREE SAMPLE 
‘Id @ Marion Confections Corp. Write Dept. MC-9 today 

- for free sample, litere- 
one ture and prices. 








| at @ National Confectioners Ass’n: Philip P. Gott, | 


esi- | president, has announced the appointment of four _* REGAL iacr CO. 


ral candy manufacturers as members of the Council | 
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<= DOW METHYL BROMIDE—The penetrating fumigant 


Methyl! Bromide does a thorough clean-up job on rodents and insects in all stages 
of development—then aerates rapidly, leaving no residual tastes or odors. 
Foremost among food fumigants today, Methyl Bromide works effectively 
whether your materials are stacked in warehouses, stored in vaults, piled under 
specially treated tarpaulins, or still in boxcars. 





DOWKLOR—New powerful insecticide 


Regular use of DOWKLOR, new Dow Chlordane insecticide, will give your 
plant continuous protection against roaches, ants, flies and other crawling 
insects. Tested and found superior to most presently available materials, 
DOWEKLOR kills insects 3 ways: As a stomach poison—as a contact poison— 
and as a fumigant vapor. Three formulations: DOWKLOR-20%-Oil Concen- 
trate, DOWKLOR-40%-Emulsifiable and DOWKLOR-S0%- Wettable. 

Ask your i id lier about this double safe- 


ard against tafectaiten. Or write our Fumigant 
Bivision for details. 














THE DOW CHEMICAL COMPANY + MIDLAND, MICHIGAN 
New York © Boston © Philadelphia © Washington © Cleveland © Detroit © Chicago 
; St.lovis © Houston © Sanfrancisco © tLosAngeles © Seattle 

Dow Chemical of Canada, Limited, Toronto, Ontario 
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Try This Quick, Easy Way 
To Clean Mixing Kettles 


















With fast-working Oakite Composition 
No. 63, you can clean mixing kettles in 
less time than ever before! The fast wet- 
ting and penetrating properties of this 
specialized cleaner quickly break up sugar, 
chocolate and similar deposits. Laborious 
scouring or scraping is eliminated. 


The Oakite Technical Service Represen- 
tative near you will welcome the opportun- 
ity to present further details. Or, if you 
prefer, he will undertake free experimental 
tests to determine the best Oakite technique 
for all your sanitation and cleaning needs. 
Take advantage of this FREE service 
NOW! No obligation! 


OAKITE PRODUCTS, INC., 36C Thames St., NEW YORK 6,N.Y. 
Technical Service Representatives in Principal Cities of U.S. & Canada 


MATERIALS 
METHODS 
SERVICE 





Specialized Industrial Cleaning 









on Candy committee to serve until June, 109 
The new members are Oscar G. Trudeau, Trudeay 
Candies, Inc.; Irvin C. Shaffer, Just Born, Ine: 
W. A. Yantis, Chase Candy Co.; and R. D. Muzzy, 
Daggett Chocolate Co. John L. Bohan of Brook. 
lyn, N. Y., will succeed D. J. Fitzpatrick as repre. 
sentative on the committee for the confectione 
salesmen of the country. John H. Reddy, Ney 
England Confectionery Co., and Herman L. Heide 
president of Henry Heide, have retired as mem. 
bers of the committee. 





TOPPS CHEWING GUM Vice-President Philip Shorin receive 

plaque for most popular exhibit at 15th anniversary NATD cop 

vention from Richard Pinney (center) chairman, committee o 

manufacturers’ relations. Watching are Hugh Spencer, Topp 

sales manager: J. E. Shorin, president: and H. B. Patrey, NATD 
convention manager. 


@ Bureau of Labor Statistics: May, 1947, report 


| on production workers in industry shows 54600 





























“VAC” PRODUCTS 


Save YOU Money! 
@ VAC-MILK 
@ VAC-CREAM 


Where Butterfat and Milk Solids are required in 
the making of Candy—these VAC PRODUCTS are 
the answer to your needs as they positively in- 
crease Production, improve Quality and reduce 


Cost! 
‘ Send for YOUR trial order—TODAY! 
Other Senneff's Candy Maker's Supplies 


Nougat Whi Egg-O-Creme 
Hand Roll eis XL Caramel Paste 


"Your CANDY MAKERS' GUIDE is ready— 
SEND FOR IT." 
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employed in manufacturing candy as compared 
with 48,900 in May, 1946. This put the confection- 
ery employment index for May at 109.9 as com- 
ared with 98.2 for May, 1946 and the payroll index 
at 229.1 as compared with 173.6 for May, 1946. 


@ Loft Candy Corp.: Opening of three new Loft 
shops as part of its continuing expansion program 
js announced by Sidney H. Berg, director of sales, 
advertising, and*merchandising. Miss Ruth Fisher 
js named manager for the new Peekskill, N. Y., 
shop; Mrs. Mary Colandrea manager for the new 
Stapleton, S. I., N. Y., shop; and Mrs. Gladys Miller 
manager for the New Englewood, N. J., shop. 


@ Mason, Au & Magenheimer: Thomas F. Fuller 
jg named credit manager. Mr. Fuller also was re- 
cently re-elected secretary of the Manufacturing 
Confectioners Board of Trade. 





@ Bunte Bros.: An extra dividend of 50 cents on | 
the common stock in addition to the regular quar- | 
terly of 30 cents is announced. 


@ Oswego Candy Co.: James W. Butler, Randolph, 

Mass., has been appointed representative for Os- | 
wego in the territory of Massachusetts, Rhode Is- | 
land, New Hampshire and Vermont. 


@ Shotwell Manufacturing Co.: Byron A. Cain, 
president, has announced the appointment of Frank 


J. Huebner, vice president, as general manager. | 
Mr. Huebner has been with Shotwell for 18 years. | 


@ Williams Candy Co.: William Kondos, manag- 


ing director of the new Pottsville, Pa., company, | 
announced production will start about Sept. 20. | 









ESSENTIAL OILS 


AND 


AROMATIC PRODUCTS 


California 
Oil of Orange, U.S.P. 


@ A cold-pressed oil having a sweet 
tree-ripened flavor. Fresh shipments 





available for prompt deliveries. 

Sample on request. Also of other essen- 
tial oils of interest to you. Let us quote on 
your requirements. 











We kno 


Where apples ripen 

on the bough in the nation’s great 
apple-growing states — Speas 

plants are located to assure a 

constant supply of the best in each region. 
In these fine, modern plants apples 

are processed into SPEAS APPLE PRODUCTS— 
famous to American manufacturers for 

three generations. 
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Te ee WY eee National Food Distributors Meet in Chicago: 
; I 9 47 Candy Is Well Represented at Food Exhibition saa 
4 ; = TWENTIETH food sales conference and exhibition | Singer. 
‘ starts Our 3 of the National Food Distributors’ Ass’n got under | Paterso 
3 ; way August 20 at the Hotel Sherman, Chicago. Regis J dent; - 
‘ second ; tration for the conference showed over 5,000 food dig | preside: 
: en 2 ae oink Inc., tr 
: 3 The official opening of the convention, at a noo secretar 
‘ 50 years ; luncheon, ymatn gy was highlighted with an adda Huy! 
‘ ; of welcome by Mayor Kennelly of Chicago and a dis ° : od 
: > cussion of the Taft-Hartley Labor Law by Congressmay = 
, }4 @) '@) T @) N ; Fred Hartley, co-author of the new law. dade 
; 7 Luncheon was followed by a customers panel at which ° gt 
4 the speakers were: Patsy D’Agostino, president of Nay. ow ; 
q : gus; Harley V. McNamara, president of National Food § “ aa 
‘ C hi '@) e '@) L A T & , Stores; Bill Cassin, of Central Wholesale Co-op; ang § “"* _ 
: b Congressman Ed Mitchell, Evansville distributor. been Col 
; ne ; A sales luncheon was scheduled for August 22, fo) § & Ande 
$ Our early ambitions were not to be the largest, but to 3 lowed by a sales panel discussion. Panel speakers were | ™™¢4 \ 
: supply quality chocolate to a limited number of custom- 4 Bob Ford, on equipment; Anna Schlorer, on mayonnaige: | the Blo« 
Wine tep-eee for a dependable source of supply, plusa Forest J. Curtin, on margarine; Paul Robbins, on bis | @ Rock 
: truly dependable product. We shall strive during our = 4 cuits; and Col. I. Donnelly, on service men. wy 
s = second 50 years to maintain our position of security . Ui . =. 
See wr Cac aree appreciate such FP veg : Among the 256 exhibitors at the convention were the | of this | 
: p : > Arctic Candy Co., Chicago; California Fruit Chimes Co, | conche, 
} Ice Cream - Confectionery - ‘Baking 3 San Gabriel, Cal.; Chase Candy Co., Chicago; Confee. | Inc., will 
4 ; an Inc., Chicago; Cook Chocolate Co., Chicago; Dur. § has _ 
t II A : ee Famous Foods, Chicago; Paul L. Karstrom Co., Chi. § last 15 y' 
4 HOOTON CHOCOLATE CO : cago; Lamont Corliss & Co., New York; Miller Wrapping @ La Ki 
4 Fu Chislty Since 1807 : & Sealing Machine Co., Chicago; Milprint, Inc., Mik 1000 es 
4 ine Gualily sINCe 107 , waukee; William Mithoefer, Cincinnati; New Orleans 4 , 
: 7 Confections, Chicago; Rockwood & Co., Brooklyn; Shot ay . 
; : ll Candy Co., Chicago, and Starr Confections, Ine, | “<4. 
4 3 a ee e tons, ine, F merly w: 
FO 6 pe ame as : Chicago. : 
Houston. 
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Stainless Steel Steam Jacketed Kettles—Stationary or Tilting—with or without Agitators and 

Scrapers, Safety Valves, Draw Off Valves, etc. All Hubbert Kettle Shells are seamless, die | 

drawn from one single sheet. Shells have no welds to crack, corrode, contaminate or leak, DE 

Special Equipment To Your Design 














1. SEAMLESS SHELLS 
2. SANITARY 
3. EFFICIENT 


Manufactured by: 
B. H. HUBBERT AND SON, Inc. 


1311 South Ponca Street, 
Baltimore 24, Md. 
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Hubbert Kettles built to ASME & CANADIAN Codes, 5- SAFE 
Request certificates when ordering. 


4. SUPER QUALITY 
6. DURABLE 


Exclusive Distributor 
Baking & Confectionery Industries: , 
VACUUM CANDY MACHINERY COMPANY : 
15 Park Row, New York 7, N. Y. 


| 
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@ New Jersey Wholesale Confectioners Ass’n: New 
oficers elected at a recent meeting are Morton I. 
Singer, of Singer Bros., president; Joseph Seibl, of 
Paterson Wholesale Confectionery Co., vice presi- 
dent; Sidney Berkeley, of Berkowitz Bros., vice 
resident; August Leistner, of Pure Products Co., 
Inc, treasurer; and Leonard H. Cohn, executive 
secretary and general counsel. 


@ Huyler’s, Inc.: John S. Swersey, vice president, 
has announced that Col. G. W. Wade will head the 
newly established sales office in San Francisco. 


@ Dairy Maid Candy Co.: Otto Glaser, vice presi- 
dent, has announced the addition of a second floor 
which is expected to double production. At the 
game time, packing rooms and storage space have 
been completely air-conditioned. 


@ Anderson Candy Corp.: Ray J. Dunn has been 
named vice president, Roy Anderson, president of 
the Bloomfield, N. J., firm, announced. 





@ Rockwood & Co.: Expected installation of a | 


new, 65 foot, two-tiered chocolate conche by the end 
of this year was announced recently. The new 
conche, built in cooperation with SKF Industries, 
Inc., will be similar to the one already in use which 
has blended 500,000,000 pounds of chocolates in the 
last 15 years. 


@La King Candy Co.: With a production of about 
1000 pounds of candy a day, this -new plant has 
started operations at Lovelady, Texas. Managers 
are Lawrence Brown and Paul King who was for- 
merly with J. Weingarten’s candy department in 
Houston. 



















PRINCIPLES and 
DESIGN of CHOCOLATE 
COOLING TUNNELS 


Edward W. Meeker 
Research Laboratories 
Walter Baker & Co., Inc. 









| What do you know about the chemical factors |} 
f chocolate which exert such an important in- | 
mence upon the shelf-life and appearance of |} 
Your goods? You will find the complete answer | 
in this booklet. Not guesswork! Not surmise! 
Just hard-headed research packed into the 
scientist's brevity of language. 


PRICE PER COPY—$1.00 
Quantity Prices will be Quoted 


Orders trom 
Book Sales Dept. 
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THE “ESCAPED” VANILLA that so heavily perfumes your shop 
may represent a small loss in actual money. But you may be losing 
more than vanilla. That loss of vanilla may be destroying the 
proper balance of the flavoring. So it may rob you twice: 


Cal 1. lost ° 2. less 

v 2 vanilla ‘N 4 tasty 
that finished 
evaporates. products. 


Aromanilla preserves the full-balanced flavor of the bean 


Aromanilla will not cook or freeze out. The volatile solids of 
the bean that dissipate under cooking or freezing temperatures 
are replaced with similar but sturdier natural flavoring extracts. 
All the flavoring elements of the Mexican Vanilla Bean are re- 
stored in a formula that does this thorough flavoring job: 


1. Complements, blends and develops the flavors of the other 
ingredients used with it. 

2. Develops further in the finished product to a full-bodied, 
mellow flavor. 

3. Attains just the right balance between taste and aroma— 
never a harsh overtone of any one flavor in a mix. 


When your flavoring does all three, it creates the delightful taste 
sensation called “Palate-Appeal.” Your customers reach for more 
—and build sales for you. 

Your sales depend on taste. Isn't it worth a little effort, a few 
tests, to make sure you have the best, the tastiest flavor? 

Why not try Aromanilla now? We are so sure that it will help 
improve the taste of your products that we are offering a trial 
supply with a money-back guarantee. Place your order, and if, 
after using Aromanilla, you don’t think it’s better than any other 
vanilla flavor you have used, return the unused portion collect 
and we'll gladly refund your money. 


= — ee “ 























| I'd like to try Aromanilla under money-back agreement as explained | 
| above. Please place my trial order for: 

| © 1 pint concentrate (equals 2 gals. standard flavor) $8.00 | 
| © 1 gal. concentrate (equals 16 gals. standard flavor) $52.00 | 
i I 
| 
| 
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stromanilla 


imit tion Vanilla Flavor 


TREET 





MPROVE THE TASTE 





Masict Wee ines 


BRAND WS 








ALL FOR FREE 


A True “Butter-like" Taste in Your Candies 
If you pay 32c a pound or more for your cooking fat you can reduce 
the price by using BUTEX . and at the same time get that 
true “butter-like’’ taste and aroma in your candies. 
HERE'S HOW: Add | Ib. BUTEX Powder to 10 Ibs. fat to make 
eleven pounds of fine ‘‘cooking butter’’. 









Your inquiry is invited. When writing ask for 
our kitchen-tested recipes. 


EASTERN REPRESENTATIVE: 
FRED G. ORCUTT, Naperville, Illinois 


Weber A Mollner, Ltd. 


2726-40 San Fernando Rd Calif 















Los Angeles 41 





@ Nutrine Candy Co.: Common stock is placed om 

a $2.40 annual basis, voting a quarterly dividend of of 
60 cents, it is reported. This is the second increage 
in the firm’s dividend rate this year. A payment 
of 25 cents was made in June and one of 15 cents 
in March. 

® NAMA Convention: The National Automatic 
Merchandising Ass’n convention and exhibit wif 
be held in C hicago’ s Palmer House December 14-17 
Vending machines for candy, gum, nuts will fe 
shown. 

30 


as CONFECTIONERY 


i RAW MATERIALS 
: 1941-1947 
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Selected. items hepresenting 
91% of total ingredient costs 





Map 12e% 












































wea ‘10 
ey 88% | 
C \up 71% 
“Sune P 
ol , ty uaiill 
1941 1942 1943 1944 1945 1946 1947 
———— COCOA-AccraBeans,NewYork 8 8 8=—***####" SUGAR - Granulated FOB New York 
~~=- EGGS - Fresh, per V2 dozen —— MILK - Fluid, New York 
= PEANUTS -Shelled No! Spanish, FOB ShippingPoint  ---*- GLUCOSE - 42° New York 


ma THOM aL hpomaepyemend a anon 


Sources Bureau of Labor Statistic 
Peanuts //4! to Y30/43 from SDA 


PRICE INCREASES in confectionery raw materials an are ) shown in 
above chart by NCA. Rises vary from 41 per cent to 412 per 
cent, the chart shows. 


@ NCWA Fair Trade Rules: A tentative draft of 
rules on fair trade practices has been completed by 
a committee composed of NCWA members and 
representatives of the FTC. Final judgment on the 
proposed rules will be made at an industry con 
ference. NCWA will announce date of the confer 
ence shortly. 





Your Candy’s Purity 


is protected by the modern methods 
and skillful handling of its corn syrup 
and starch ingredients at the Penick 
& Ford plants and distribution centers. 


Purity is a product of eternal vigilance 
at P. & F. 


PENICI cor ORD 
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~ SUPPLY FIELD NEWS 








e@ Polak & Schwarz, Inc.: The John B. Coleman | 
Co. Milwaukee, has been appointed to represent | 
Polak & Schwarz in Wisconsin and Upper Michi- 
gan, Clifford G. Jackson, vice president, has an- 
nounced. 








ARCH PAYNE is named gen- 
eral sales manager of Flora- 





synth Laboratories, Inc., an- sT 
nounces William Lakritz. NGE 
president. Mr. Payne will ORA WEDGES 
make his headquarters at the | EAPPLE 
New York offices and plant. PIN CENTERS 
He formerly was in charge of ED e vIT 
aa sales and operations in the CRUSH ; EELS 
South and Southwest, with — FRUITS AND P 
| MIXED FOR 
| EASTER EGGS 
NOUGATS FRUIT CLUSTERS 
DIVINITIES f. PANNED CANDIES 


@ Central Soya Co., Inc.: A regular quarterly div- : 
— | idend of 25 cents and an extra dividend of $1 per | WRITE FOR PRICE LIST B AND SAMPLES 
share was paid August 15 to stockholders. This 


‘s makes a total of $2 per share paid as compared | 
1% | with $1 per share for the preceding year. Sales | 

| 
1% 





$63,117,359 as compared with $41,881,198 for the 


same period last year. The company has purchased 





aay for the nine months ended June 30 amounted to | 





«|| AGAIN AVAILABLE 














York 
The Peerless Syrup Cooler and =. 
~ | | Snowflake Cream Beater pete 
r 
't of Equipped for vacuum 
o lift, gravity feed, or 
the syrup pump. For con- 
re tinuous production of 


fondant. Provided in 
any capacities. (Vac- 
uum Type Shown.) 









Makers of 
The World's Finest 
Fondant Machine 


JOHN WERNER & SONS, INC. 


713-729 Lake Avenue Rochester 13, N. Y. 
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lenorance is Bliss 


BUT ...Dangerous 


A smart sugar buyer 
knows that guessing 
can be costly. Rather 
‘ than chance an error 
he admits, “I can’t an- 
swer that tough ques- 
tion, but I can find 


” 























o Sioa out. 


Depend on DYER’S specialized 
SUGAR SERVICE 


to answer your Sugar questions 


B. W. Dyer & Company 


Sagar Economists and Brokers 
120 Wall St., New York 5, N.Y. 
Phone WH 4-8800 











Let our Offices Be 
Your Headquarters 
The Next Time You 
Visit Los Angeles 


YOU'RE INVITED! 


Leading Confectionery Bro- 
kers Of the Pacific Coast 


Resident Men in Washington, 
Oregon and California 








JOHN TT. BOND & SON 


6036 SOUTH WILTON PLACE. LOS ANGELES 











a large feed manufacturing plant at Memphis 


Tenn., and a large solvent plant for the process; 
of soybeans is under construction at Gibson Cj 
Ind. Total expansion program of the firm wif 
amount to approximately $4.5 million, to be paid 
out of the current year’s earnings. 


@ Garden Fruit Specialties Co.: All fruit candy 
centers are now being produced as a new line by 
Garden Fruit. 


®@ California Almond Growers Exchange: A j§ 
page booklet, containing many photographs that 
show the actual sizes of the various types and 
grades of almonds, is available from the California 
Almond Growers Exchange, Sacramento, Califor. 
nia. 


® Monsanto Chemical Co.: Leaves of absence to 
attend the Advanced Management Program of 
Harvard University Graduate School of Business 
Administration have been awarded R. S. Wobus, 
manager of the Norfolk plant, and W. R. Russell, 
branch manager, Organic Chemicals Division, De 
troit, territory. 


@ Fritzsche Brothers, Inc.: Upon completion of 
25 years of continuous service with the company, F. 
F. Menninghouse and Frank Mayer were honored 
at a dinner at the Robin Hood Inn, Clifton, N. J. 


@ Chas. Pfizer & Co.: John L. Smith, president, 
and Charles P. Walker, Jr., president of Citro 
Chemical Co. of America, have announced that 
Chas. Pfizer & Co. is conducting negotiations for 
the purchase of Citro Chemical Co., Maywood, N. J. 
For the present it is intended that Citro, manufac- 
turers of caffeine, phenacetin and acetanilid, will 
function as a separate unit of Pfizer. 


®@ Swift & Co.: Prospective field representatives of 
the adhesive products department are being trained 
in the science of glues and the technique of their 
use. The training program requires four months 
of concentrated study and costs more than $2,000 
for each person trained. Classes are held in the 
manufacturing plant and research laboratory at 
Chicago. 

@ American Chicle Co.: A 50 cent quarterly divi 
dend on the new common stock has been declared. 
The old stock, split three for one, paid $1 quarterly, 
plus extras of 50 cents in June and December. 

@ Glidden Co.: C. C. Mitchell has been promoted 


to sales manager for the Norwalk, Ohio, area of 
Durkee Famous Foods Division. 








Voorhees Molds— 





VOORHEES JOBBERS: 
Wood and Selick, Inc. 
36 Hudson St., New York City 


Thos. Mills and Bro., Inc. 

1301 North 8th St., Phila., Pa. 
H. A. Johnson Company 

22) State St., Boston, Mass. 
= Bros. Company 

2638 Gladys Ave., Chicago, IIl. 


Brown, Ragers Dixson Co. 

376 Nelson St., S.W., Atlanta, Ga. 
Chas. Dennery, Inc. 

New Orleans, La. 





and Company 
101 E. South St., Ind’p'‘l’s, Ind. 
Liberty Candy & Supply Co. 
326 W. 3rd St., Los Angeles, Cal. 














The Modern Method of Casting Candy! 


Voorhees Rubber Molds simplify operations. Saves time and stops waste. 
Made of the purest live rubber these molds are odorless and insure 
freedom from dust. They control moisture, and 
yield a better finished product. 

Voorhees Molds are manufactured in all stand- 
ard patterns or your own patterns and brand 
markings will be made to your order. 


Beesi IF YOUR JOBBER CANNOT SUPPLY YOU, WRITE US DIRECT. 


VOORHEES RUBBER MANUFACTURING CO., Inc. 


151 EAST 50TH ST.. NEW YORK 22, N. Y. 
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Sugar Imports Up Sharply: 
1. E. F. C. Allocations Changed 











hg QUANTITY OF SUGAR which entered the U. S. for 
consumption from all off-shore areas during the 
first seven months of this year totaled 3,672,444 short 
tons, raw value, the Agriculture Department announced 
recently. 

For the corresponding period last year the quantity 
entered was 2,785,566 tons. 

A total of 124,142 short tons of sugar, raw value, 
was marketed by the mainland cane area and 692,088 
tons by the continental beet area during the first six 
months of this year compared with 165,609 tons and 
571,360 tons, respectively, during same period of 1946 
data for July are not yet available. 

At the same time, the International Emergency Food 
Council announced that eight consuming countries will 
share additional supplies of Cuban sugar totaling 167,000 
short tons which are becoming available, according to 
advices received by the New York Coffee & Sugar Ex- 
change. 

LE.F.C. said that countries to receive allotments are 
Belgium, 20,000 tons, Persia, 15,000, Erie, 18,000, Japan 
and Korea, 62,000, Saudi Arabia, 2,000, Sweden, 20,000, 
Switzerland, 20,000, and Turkey, 10,000 tons. 

The council also announced revised allocations from 
supplies from undesignated sources. These give Italy 
8,000 tons, Sweden, 16,500, and Turkey, 10,000 tons. 

Switzerland’s allocation was increased to 15,000 tons 
from 10,000 tons while the previous allocation for Japan 
and Korea was reduced to 15,000 tons from 50,000 tons. 
Ireland’s allocation of 18,000 tons was canceled and the 
Saudi Arabia’s: allocation of 4,500 tons was reduced to 
2,500 tons. 


On August 20, the Department of Agriculture removed 
from price control raw sugar futures contracts for de- 
livery after October 31. This action is in line with the 
sugar control extension act which expires on that date. 


@ Milk Industry: “Industry’s Contribution to To- 
tal Utilization of the Nutrients in Milk”, a study 
by Hugh L. Cook of the Bureau of Agricultural 
Economics, U. S. Department of Agriculture, has 
been released in its final form from Washington. 


® Dow Chemical Co.: The 50th annual report to 
stockholders showed that consolidated sales 
ieached a new high of $130, 426,838 for the fiscal 
year ended May 31. This sales figure is 28 per cent 


Punicx FLAVORS, through « step- 
by-step laboratory contro! system, re- 
Casateo ve tein their naturel aroma and potency. 
fill the needs of the Food, Beverage 
end Ph stical industries, Penick 
Flavors are finished products of unes- 
celled quality, unusuel strength end 
are economical in use. They ore the 
reflection of many years of research 
and experimentation. 

The World's Largest Botanical Drug House 


& COMPANY 


Dur ererctories wit cust yoo to 
the solution of eny flavoring problems 
you may have. or in the development 
of new flavors. No charge is made for 
this service. 

Write fer ovr new Flever Cotelegve. 
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FUNSTEN PECANS 
GO IN 


17 GRADED SIZES 


FIRM e« FRESH «+ FLAVORFUL 


Vlow is the time to order 
for your Fall needs! 


Can I! increase my volume and profits 
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R.E.Funsten Co. 


1515 DELMAR BLVD ST. LOUIS, MO 





How to make 
Smoother, 


More Delicious 
Candies ! 







* Emulsifies 
* Stabilizes 
* Retards Oxidation 


Chocolates and centers taste better, stay fresh longer, when 
you use VODOL, the corn oil lecithin. Write today for litera- 
ture and FREE working sample. 


Welch Holme & Clark C0. 


N.Y 
439 WEST STREET NEW YORK 14 


Jo nousteits.tn 


500 Fifth Avenue 
OFFERS 





New York 18, N. Y. 
Pennsylvania 6-0829 


@ Sweetened Skimmed Condensed Milk 
@ Non-fat Dry Milk Solids 
@ Whole Milk Powder (26% or 28% Butterfat) 


@ Sweetened Whole Condensed Milk 
(8%% Butterfat) 


Laboratory Controlled Products 
Guaranteed Analyses 








a 


224 W.HURON SFT. 
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TRUTASTE FLAVORS --- Rial Yaturce Owe 


Zestful, Tangy, Imitation CHERRY 
Full-Bodied, Rich, Imitation GRAPE 


Luscious, Imitation STRAWBERRY 
Tantalizing, Imitation RASPBERRY 


fw FE UNMANN:- Btsi a 





above last year’s total and 444 per cent above the 
wartime peak. 


@ Charles F. Shambaugh Co.: Acceptance to mem. 
bership in the National Sugar Brokers Ass'n hag 
been announced by this Chicago firm. At the same 
time it was announced that Shambaugh will rep. 
resent exclusively B. W. Dyer & Co., New York 
for the sale of sugar and syrups in Chicago. 


® Armour & Co.: After 30 years service, Conrad 
R. Lange, Pacific Coast representative of the dairy 
end poultry divisions, has retired. 


@ Solvay Sales Corp.: The opening of new branch 
offices at 1107 Pere Marquette Bldg., Barrone St, 
New Orleans, and at 1313 City National Bank 
Bldg., 921 Main St., Houston, has been announced, 


@ Lamborn & Co., Inc.: Charles G. Meehan, gen. 
eral partner, died at the age of 37 in Montclair, 
N. J., August 2. 


@ Monsanto Chemical Co.: A horizontal reduction 
of five cents a pound in its price schedule for DDT, 
marketed under the trade name Santobane, has 
been announced with the opening of a new and 
larger facilities for the manufacture of Santobane 
at the company’s Monsanto, IIl., plant. 


@ Glidden Co.: A new plant has been completed 
in Chicago for the commercial recovery of soya 
sterols, Pau! E. Sprague, vice president, announced, 


@ Fats and Oils: Supplies of fats and oils in the 
U. S. have showed a substantial increase over last 
vear and prospects for the future are good, the 
3ureau of Agriculture Economics has announced, 
Factory production of fats and oils from domestic 
raw materials was about 10 per cent greater in the 
first half of 1947 than it was in the same period in 
1946. Output of federally-inspected lard, factory 
tallow, and creamery butter was up 16 to 33 per 
cent. Cottonseed oil declined but increased pro- 
duction of corn, peanut and soybean oils brought 
the total for vegetable oils above last year. 


@ American Sugar Refining Co.: Dr. Sidney M. 
Cantor has been appointed director of research and 
Edward Tindall has been named assistant to the 
general sales manager. 


e F. J. Stokes Machine Co.: A new machine and 
technique for tablet compressing under vacuum 
pressures has been announced. It is said that with 
the elimination of air, material feeds more freely 


WOLFE 


CHICAGO 10, Il. 
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some cases the quantity of binder can be reduced, 


and no soft spots occur at the edges of the tablet. | Rubber Candy Moulds 


in the machine, press speeds can be stepped up, in : 


nem. 
has e Swift & Co.: A. C. Moysey, head of the ice cream 
same § ivision, has announced the purchase of the Bilt- 
rep» § more Farms Ice Cream plant in Coral Gables, Fla. 
‘ork, # The new manager of the plant will be J. W. Wag- 
woner, manager of the Swift ice cream plant at | 
nral West Palm Beach since last December. 
lairy e Sugar: The Department of Agriculture an- 

nounced August 5 maximum price increases of 13.5 

cents per hundred pounds for raw sugar and direct- 
anch § (onsumption raw sugar and 15 cents per hundred | 





Be pounds for other direct consumption. sugar at pri- 

mary distribution levels. President Truman signed 
need, the new five-year sugar law passed by Congress Large variety of Chocolate Drops, Cream Wafers, 
gen- shortly before adjournment. Bon Bons, Fancy Creams and Penny and Five Cent Patterns. 
clair, @ General Foods Corp.: T. W. Rector, vice presi- Our organization has long experience in servicing con- 
dent, has announced the appointment of Charles fectioners on rubber molds. Any special design can be 


ction W. Kaufman as director of research and develop- made to order and reserved for exclusive use if desired. Ask 


DT ment. Mr. Kaufman will have responsibility for the 


: - for catalog. 
operation of the corporate research program which ® 


be junctions through a staff of 300 persons at the 
ben central laboratories in Hoboken. Also Frames, Trays and Machinery for Fondant 
@ Monsanto Chemical Co.: Ralph J. Holtschlag Department and all casting operations. 


and Dr. Robert E. Howard have been appointed 
leted group leaders in the St. Louis research department entiatii 
soya of the organic chemicals division. 
reed, @ Selected Brands Co.: A. B. Cassidy has an- | 
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| the | nounced that his firm has been appointed exclusive THOS. MILLS & BRO.. INC 
-dast sales representatives in New England, Pennsylva- | F sg ' 
the | ia, Maryland, Delaware. Washington, D. C., and 1301-15 NO. 8TH ST., PHILADELPHIA 22, PA. 
iced. New York State for the Baker Importing Company. 
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KANDEX 


CONFECTIONERY 


STABILIZER 


Gives Lasting Freshness and 
Smoother Texture To Your 


CARAMELS 


and other chewy candies such 
as... Taffy. Toffee and Kisses. 
SAVES TIME and EXPENSE. 


le 
Write for Free Samp 
Sufficient for Batch Testing 


: eal 
*Kandex is economicay— 
Only 16¢ per Ib F.O.B. Chicago 


















NATIONAL FOOD PRODUCTS 
8 South Dearborn St. 


Chicago 3, Illinois 











Since 1881, The Hubinger Co., Keokuk, lowa 


.) 
Cae 


will help you with any of <a 
your technical problems. 


+ © ee 
UNIFORM... DEPENDABLE 
Confectioners’ Com Syr- 


«ps, Thin Boiling Starches, 
Moulding Starch 


Our service departments St 

















Conventions - Meetings 











Sept. 7-10—National Industrial Stores Ass’n. convention and mer. 
chandising exhibit. Hotel Netherland Plaza. Cincinnati, 
Sept. 8-10—Candy Production Forum, Lehigh University, Beth. 
lehem, Pa. Sponsored by Pennsylvania Manufacturing Cop. 

fectioners’ Ass’n. 

Sept. 8-12—Second National Instrument Conference and Exhibit. 
Stevens Hotel, Chicago. 

Sept. 18-20—Annual convention of the National Ass’n. of Fore. 
men. Biltmore Hotel, Los Angeles. 

Sept. 22—NCA Candy Rally and showing of movie, “Candy ang 
Nutrition.” Grand dining room, Furniture Club of America, 
Furniture Mart, Chicago. 

Sept. 27-28—Wholesalers’ Food Institute of Iowa. Des Moines 

Sept. 29-Oct. 1—National Coffee Ass’n. Yosemite National Park, 
Cal. 

Sept. 29-Oct. 4—National Business Show. Grand Central Palace, 
New York. 

Oct. 6-7—Annual Meeting of the Packaging Machinery Many. 
facturers’ Institute. Hotel Sheraton, Springfield, Mass. 
Oct. 6-10—35th National Safety Congress and Exposition. |p. 
dustrial safety sessions at the Stevens, Congress and Palmer 

House Hotels, Chicago. 

Oct. 20-22—Annual meeting of the American Oil 
Society. Edgewater Beach Hotel, Chicago. 

Oct. 21-25—Pacific Chemical Exposition. Civic Auditorium, San 
Francisco. ' 

Oct. 27-29—-International Ass’n. of Ice 
Miami Beach. 

Oct. 30-Nov. 1—Milk Industry Foundation. Miami Beach. 

Nov. 1—Annual dinner dance of the Wholesale Confectioners 


Chemists’ 


Cream Manufacturers, 


Ass’n. of Metropolitan Philadelphia. Benjamin Franklin 
Hotel, Philadelphia. 

Nov. 2—Supermarket [Institute Convention. Sherman Hotel, 
Chicago. 


Dec. 1-6—Chemical Industries Exposition, Grand Central Palace, 
New York. 

Dec. 3-5—Annual convention of the Western Confectionery 
Salesmen’s Ass’n. Hotel Continental, Chicago. 

Dec. 14-17—National Automatic Merchandising Ass’n. conven- 
tion and exhibit, Palmer House, Chicago. 


® Regal Manufacturing Co.: Koronet hair guards 
are once again available, it has been announced. 
The light and snug fitting hair guards are said to 
be specially designed to allow natural air circula- 
tion and still prevent any loose hair from falling 
into the product on which the wearer is working. 
A glossy, non-inflammable visor is attached to each 
guard. 
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CONFECTIONERY BROKERS 





New England States 





Middle Atlantic States (Contd.) 





South Atlantic States (Contd.) 












Bat) a ere. 


JESSE C. LESSE 
Candy and Allied Lines 
Office and Sales Room 
248 Boylston Street 
BOSTON 16, MASS. 





SALES DEVELOPMENT CO. 
(M. F. Libman) 
114 State St—Phone: LAF 7124 
BOSTON 9, MASSACHUSETTS 
Terr: Covering New England over 24 yrs.— 
Accounts Solicite: 





Middle Atlantic States 





Ss. P. ANTHONY 
Manufacturer's Representatives 
P. O. Box 1355—Phone 2-8469 
READING, PENNSYLV 
Terr.: Pa., Md., Dela., Washington, D. C. 





MICHAEL BRAUNSTEIN & CO. 
6 Donaldson Road 
BUFFALO 8, NEW YORE 
Tel. Grant 6773 


partment Store 
Terr.: New York State. 





ARTHUR M. CROW & CO. 
407 Commonwealth Annex Bidg. 
PITTSBURGH 22, PA. 

Cover conf. & groc jobbers, chains, 
dept. stores, food distrs. 

W. Pa., W. Va., & E. Ohio 





ELLENO SALES CO.., INC. 
320 Broadway 
YORK 7, NEW YORK 
Terr.: New York and Coast to Coast coverage 





FACTORY SALES COMPANY 
Broad Street Bank Building 
TRENTON, NEW JERSEY 

‘pau A Specialties 


Terr.: N « Pa., Dela., Md 
& Washinton, D. C. 





M. GRUNBERG 


1911 De St, Phone 6-0978 
jURG, PENNA. 
Territory: Penna., Md., Dela., D. C. 





CANDY ED KITCHEN 
Phones: Hazleton 306R1, 2173] 
LATTIMER MINES, PENNSYLVANIA 
Over 20 yrs. serving upstate N. Y., Pa. & N. J. 


Jobbres, Chains, =. Stores, Vending & Food 
Distrs. 





HERBERT M. SMITH 
109-17 110th St.—Virginia 3-8847 
OZONE PARK 16, NEW YORK 
Terr.: New York State 





SAUL STEIN ASSOCIATES 


na & Distributors of Fine Confections 


Broadway—Phone WOrth 4-7344 
NEW YORK 13, N. Y. 
Terr.: Entire United States 





A. H. WALTER, CO., INC. 
TEL. BARCLAY 7-9554 
30 Church Street 
NEW YORK 7, NEW YORK 


Terr.: Local and National Manufacturers 


Representatives—Importers. 





IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
27 Years’ Experience 
Territory: Pa. & W. Va. 





South Atlantic States 





CHARLES R. ALLEN 
N 3, $O. CAROLINA 


CHARLESTO 
Branches: Savannah, Ga.; Atlanta, Ga.; Jack- 
sonville, Fla., and Charlotte, N. C—Covering 


Southeastern terr. 





RREENSBO) N. 
Territory: North Carolina 





BUSKELL BROKERAGE Co. 


1135 East Front Street 
RICHLANDS, 


VA. 
Contact Wholesale Groceries, Candy Jobbers 
Chains 


and National 
Terr.: Va., W. Va., Ky., Tenn., N. 
and District of Columbia. 





W. H. CARMAN 


Manutassaeey Representatives 


a at ey Road 
BALTIMORE 
Terr.: Maryland; wo D. C. 





J. O. “JIM” CHAMBERS 


eee Rene 

17 Edgew Avenue, S. E. 
ATLANTA 3, GEORGIA 
Terr.: Ga., Ala., and Fla. 





LETERMAN-GLASS INC. 
Rockefeller Plaza—Phone CO-5-4688 
NEW YORK 20, N. Y. 

Terr.: the entire U. S. 





SAMUEL OPLER 
Cocoa and Chocolate 
30 Church St.—Phone Rector 2-5353 
NEW YORK NEW YORK 


’ 





FRANELIN RAY 


100 Hilltop Road, Chestnut Hill, 
ELPHIA 18, PENNSYLVANIA 


Terr.: Pennsylvania and W. Virginia 
Active coverage every six w 





H. C. DIXON — 
er x" s 5 


ity Food 
Headquarters Southeastern States 
P. O. Box 178 
AUGUSTA, GEORGIA 
Terr.: Ala., Fla., Ga., N 
Tenn., and Va. 


Car., S. Car., 





HERBERT W. GLASSMAN & CO. 


Manufacturers’ Representatives 
Located in the Hub of the South 
Offices and Display 


Rooms 
517-20 Peters Bldg. cA Jackson 6596 
A A 3, GEORGIA 
Terr.: S. as Ga, 7 Ala., Tenn., 








JOSEPH C. SEIDE & SONS 

15 Park Row—REctor 2-8832 

NEW YORK 7, NEW YORK 
Terr.: Complete Sales Coverage Metropolitan 
New York and New Jersey. 


jor September, 1947 








WM. E. HARRELSON 
Manufacturers’ Representative 
5308 Tuckahoe Ave.—Phone 44280 

RICHMOND 21, 
Terr.: W. Va., Va., N. & S. Caro. 








D. J. “JACK” HEADFORD 
815 N. Atlantic Avenue—'phone 754] 
DAYTONA BEACH, FLORIDA 
Covering the State of Florida. Active coverage 


every four weeks on limited line of top-quality 
food and candy specialties. 





HUBERT BROKERAGE COMPANY 


Candy and Allied Lines 
2 Salesmen 


Offices & Display Rooms 
210-211 Candler Bldg. 
ATLANTA, GEORG! 

Terr.: Florida, Georgia and Alabama 
for 19 years. 





MARVIN V. HULING 
Manufacturers’ Representative 
Ta NORTH CAROLINA 
Terr.: No. & So. Caro., Ga. Va. areas 





JOHNSON & SAWYERS 


335 Burgess Building 
JACKESO) 


2, A 
Confections & Allied Lines 
Terr.: Ga., Fla., & Ala. 





A. CARY MEARS 
Candy ~— oe Seockeiey Items 
Box 
GREENSBORO, NORTH CAROLINA 
Terr.: Va., W. Va., No. & So. Caro. 





ROY E. RANDALL 


Manufacturers’ Representative 
0. Bo 


COL’ 
Terr.: N. & S. Carolina. ‘Over 25 yrs. in area 





JOHN T. SOX 
Manufacturers’ Representative 
P. O. Box 605—Phone 21464 

UMBIA, SOUTH CAROLINA 





H. H. SMITH 
Box No. 1202 
HUNTIN 14, WEST VA. 
Candy, Marbles, School Tablets, Wax 
Papers, - wy 2 Napkins 
Terr.: W. Va. & stern Ky. 









W. M. (BILL) WALLACE 
Cnty and Specialty Items 
. & x 472—111 Blair Bldg. 
TUR, GEORGIA 


DECA 
Terr.: Ga. & Fla.—Work every town 





East No. Central States 





EDWARD A. D. (Candy) BARZ 
P. O. Box 395—LA PORTE, IND. 
P. O. Box 512—OAK LAWN, ILL. 
Covering Ill., Ind., Mich., Ohio, Ky., 
and W. Va. 





H. K. BEALL & CO. 


308 W. Washington St. 
Phones RANdolph 1618-1628 
CHICAGO ILLINOIS 


Territory: Illinois, Indiana, Wisconsin 
25 years in the Candy Business 





CHARLES R. COX 
SANDUSKY, OHIO 
1428 Erie Blvd. 
Territory: Ohio, Michigan, and Indiana 











ROGER ETTLINGER 
agen Uttivecsity _— 


8300 venue 
DETROIT 21, 
Terr.: Entire state of Michigan 
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East No. Central States {Contd.) 





M. H. GALFIELD COMPANY 
225 E. Detroit St. 
MILWAUKEE 2, WISCONSIN 

Terr.: Wis., upper Mich. & N. II. 
(Only reliable accounts solicited) 


WALTER M. GREESON CO. 
101 Smith Street 
3, MICHIGAN 
“We Are At Your Service Always— 
And All ays’ 
Michigan. Estab. Since 1932 


BERNARD B. HIRSCH 
229 E. Wisconsin Ave. 

MILWAUKEE 2, WISCONSIN 

Wis., Ia., Ill. (excluding Chicago) 
Mich. (Upper Pern.) 


JERRY HIRSCH 


Candy & Specialty Items 
823 N. Lamon Avenue 
CHICAGO 51, ILLINOIS 
Terr.: Wis., Iowa, Mich. 





Terr.: 





Terr.: 





DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 


HARRY KISSINGER 
Candy—Novelties—Specialties 
3846 McCormick Ave.—Phone Brookfield 9691 
HOLLYWOOD, ILLINOIS 
Ohio, Mich., & Ind. 


HARRY LYNN 

Candy Manufacturers’ Representative 
1511 Hyde Park Boulevard 

CHICAGO 15, ILL. 

Chicago, Milwaukee, IIl., 





Terr.: 





Ind., S. Wis. 


G. W. McDERMOTT 
100 North Raymond St.—Phone 382 
MARINETTE, WISCONSIN 
Wisc. & Upper Mich.—covered every 
five weeks 


Terr.: 





Terr.: 





WM. C. MITHOEFER 
6210 Tyne Avenue 
CINCINNATI 13, OHIO 
We specialize in cigars, candies, 
and novelties. 


specialties 





OWEN BROKERAGE COMPANY 


Non-competitive lines only 
P. O. Box No. 463—Phone 355W 


CENTER, . 
Terr.: Wisconsin & S. Minnesota 





PEIFFER FOOD PRODUCTS CO. 


Imported and Domestic Candies 
54 W. Burton Place 
CHICAGO 3. ILL. 





READ 
WANT 
ADS 
FOR 
BEST 
BUYS 


USE 
WANT 
ADS 
FOR 
QUICK 
SALES 
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East No. Central States {Contd.] 


West No. Central States 





ARTHUR H. SCHMIDT CO. 


524 Rockefeller Building 
CLEVELAND 


. OHIO 
Member Nat'l. Conf. Salesmen 


Buckeye Candy Club. 


Terr.: Ohio. 
A 


ss‘n. 





SOMMER & WALLER 


Manufacturers’ Representatives 
8336 Maryland Ave.—vVin. 7174 
CHICAGO 19, ILL. 
Serving Metropolitan Chicago 
Sales Area for 25 Years 





P. L. SOUTH COMPANY 


Confectionery Brokers 
“Our Principals Are Our Recommendations” 
Complete Wholesale and Retail Coverage 
for the State of Indiana 
702 Odd Fellow Bldg. Phone Franklin 8492 
Indianapolis 4, Indiana 


a 


GEORGE BRYAN 
BROKERAGE Co. 


410 Walnut Bida. 

DES MOINES 9, IOWA 
Consistent and thorough coverage of whole 
sale candy and tobacco, wholesale gr 
chain store trade in central, eastern lowag 





ELMER J. EDWARDS 
Candy Broker 
3933 Elliott Ave., So.—Phone Colfax 9452 
NNEAPOLIS 7, MINN. 
Minn., N. & S. Dak.—Special attention 
given to Twin City trade. 


Terr.: 








ERICKSON BROKERAGE Co. 


Manufacturers’ Representative Since 1939 
334 North First Street 
LIS 1, MINNESOTA 
Terr.: Minn., N. D., S. D., W. Wis. 





WARREN A. STOWELL 
& ASSOCIATE 


Phone TRiangle 1265 
7943 So. Marshfield Ave. 
CHICAGO 20, ILLINOIS 
Chicago, Greater Chicago radius incl. 
Milwaukee, Wis. 


Terr.: 





C. H. THOMPSON 
1421 Sigsbee St., 
GRAND RAPIDS 6, MICHIGAN 
Territory: Michigan only 





WAHL BROKERAGE 


mee urers' Representatives 
3813 N. Cramer St. 
MILWAUKEE 11, WISCONSIN 
Mich., Ind., Ill., Wis., part of Iowa 
and Minn. 


Terr.: 


WALTERS & COMPANY 


Complete Brokerage Service 
31 East George Street 
INDIANAPOLIS 4, INDIANA 


W AND W SALES 
1627 West Fort Street 
DETROIT 16, MICHIGAN 
Covering Michigan Completely 
With Quality Merchandise 
Al. Williford 











R. L. YATES 


Candy Manufacturers’ Representative 
P. O. Box 82, College Park Station 
DETROIT 21, MICHIGAN 
Phone DA 6227 
Territory: Michigan 





East So. Central States 





FELIX D. BRIGHT 


Candy Specialties 
P. O. Box 177—Phone 8-4097 
NASHVILLE 2, TENNESSEE 
Kentucky, Tennessee, Alabama, 
Mississippi, Louisiana 


Terr.: 





J. L. FARRINGER 
1900 Cedar Lane, Phone 8-8470 
NASHVILLE 


Established 1924 


Terr.: Tenn., Ky., & W. Va. 





PAUL JOHNSON AND CO. 


Manufacturers’ Representatives 
Day Phone 1-—Box 270—Night Phone 2420 
CAMPBELLSVILLE, 


Candy, Crackers, Cookies, Cigars, and 
Specialty Items 
Terr.: Ky. and Tenn. 








GRIFFITHS SALES COMPANY 
707 Clark Ave.—Phone GA. 4979 
SAINT LOUIS 2, MISSO 
We specialize in candy and novelties, 
Terr.: Mo., Ill., and Kan. 


“LEON K. HERZ 
1290 Grand Ave., Emerson 7309 
ST. PAUL 5, MINN. 
Western Wis., Minnesota, North 
and South Dakota. 





Terr.: 





HUTCHINS BROKERAGE Co. 
218 Third Ave., N. 
. MINNESOTA 


NEAPOLIS 1 
Terr.: Minneapolis and Adj. Terr. 





THE ADOLPH MERTENS Co. 


P. O. Box 433, Davenport, lowa 
MANUFACTURERS’ REP 
CANDY & SPECIALTIES 
Serving the State of Iowa, 
Western Neb. and Ill. border towns 


R.O.NEWMAN BROKERAGE CO. 
Foods—Confections 
Institutional Products 
519 Lyceum Building 
DULUTH 3, MINNESOTA 
No. Mich., No. Minn., No. Wis., 
Lakes Area 


©. W. TAYLOR BROKERAGE Co. 
esident Salesman in Colorado Springs) 
McGREGOR, IOWA 
Wisc., Nebr., Kans., Colo. 





Terr.: 





~ 


Te Ia., Minn., 





N. VAN BRAMER SALES CO. 


3844 Huntington Ave. 


MI . TA 
Territory: Minn., N. Dak., S. Dak., Ia., Neb 
Coverage every six weeks. 
Resident Salesman in Omaha, Nebr. 





West So. Central States 





H. L. BLACKWELL COMPANY 
Emery Shes. Sunset Drive 


Phone: Main 8253 


Terr.: Tex., N. Mex., and Ariz. 


J. J. BOND & COMPANY 
1840 Hill Crest—Phone 7-1800 
TEXAS 


FORT WORTH 7, 
Okla., & N. M. 





Territory: Texas, 


S. D. CARTER COMPANY 


Merchandise Brokers 
Box 217 





SHREVEPORT, LA. 
Terr.: La., Ark., & E. Texas. 
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CONFECTIONERY BROKERS 





West S. Central States {Contd.) 


Pacific States (Contd.] 


Pacific States (Contd.) 





fASON BROKERAGE COMPANY 


Banking & Trade Reference 
P.O. Box 1872 Phone Britton 509 
OKLAHOMA CITY 1, OKLAHOMA 

fer. N. M., So. Panhandle Tex. 


NICHOLS-KANE CANDY CO. 


1118 Front Street 6046 Waggoner Drive 
AY, ARKA TEXAS 


Kansas, 





’ 


NSAS 
Ter.: Tex., Ark., La., Okla., Ala., 





N. Mex 
SS eee 
W. S. STOKES 
Broker & Agent 
BATESVILLE, ARKANSAS 
Candy - Novelties - Specialties 
Terr.: Arkansas—Accounts solicited. 
Mountain States 





——_ 


E. G. ALDEN & COMPANY 


Bor 5014 Term. Sta.—Phone Lakewood 599W 
DENVER 17, COLORADO 


John Alden traveling—Colo., Wyo., Mont., 
and Neb. 








REILLY ATKINSON & CO.., INC. 
Confectione & Food Products 
SALT LAKE CITY, U.—BOISE, IDA 
Terr.: U. & Ida., with contiguous sections of 
adjoining states. 





CAMERON SALES COMPANY 
5701 East Sixth Ave. 
DENVER 7, COLORADO 
Candies and Allied Lines 

Terr: Colo., Mont., Idaho, Utah, N. Mex. 








T. J. LANPHIER COMPANY 


Confectionery and Food Products 
IGS GREAT F 


B 
(General Office) 
Territory: Montana & Northern Wyoming 
Established 1907 





J. M. RANKIN COMPANY 


P.O. Box 426—Spruce 2912 
DI OO) 


. L 
Terr.: Colo., Wyo., Black Hills of S. Dak., 
Western Kans., Northern N. Mex., W. Nebr. 








FRANK X. SCHILLING 
Confectionery and Novelty Items 
Box 416—Phone 2-3540 
BUTTE, MONTANA 
Complete coverage of all wholesale chain 


ad department store distributors in Montana 
and northern Wyoming. 





HARRY YOUNGMAN BROKER- 
AGE COMPANY 


2134 Lawrence St. 
DENVER 2, 
Teritory: Colo., Wyo., Utah, Idaho, Mont. 





Pacific States 





GENE ALCORN & CO. 
1340 E. 6th Street 
LOS ANGELES 1, CALIFO 
383 Brannan Street 
SAN FRANCISCO 7, CALIF. 
Territory: State of California 








BELL SALES COMPANY 
100 Howard Street 
SAN FRANCISCO 5, CALIFORNIA 
Candy & Food Specialties 
Tax: Calif., Reno, Nev., Hawaiian Islands 
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Pa 





JOHN T. BOND & SON 
637 S. Wilton Place—Phone: Federal 6028 
LOS ANGELES, CALIF. 
Territory: Pacific Coast 
Our 25th Year in Candy and Food Field 


CARTER & CARTER 


Confectionery Mfr's. Agents. Established 
with Industry since 1 ; 

91 Connecticut St.—Phone: Main 7852 
SEATTLE, WASHINGTON 

Wash., Ore., Utah, Ida., 
Nev., Wyo. 


THE EDWARD M. CERF CO. 
740-750 Post Street 
FRANCISCO 39, CALIF. 
Specializing in candy and allied lines; 
Unexceptionable banking, other references. 





Terr.: Mont., 





MALCOLM S. CLARK CO. 
14874 Valencia St.—No. Cal.; Nev.; & Hawaii 
FRANCISCO 10, CALIF. 
923 E. Third St.—Southern California 
Los ELES 13, CALIF. 
1238 N.W. Glisan—Oregon 
TLAND, OREGON 
1728 34th Ave.—Wash.; No. Idaho 
TTLE 22, WASH. 
1292 Elm St.—Ariz.; N. Mexico; West. Texas 
EL PASO, TEXAS 


. 








DICKENSHEETS-POTTER CO. 
1306 N. W. Hoyt Street 
PORTLAND $3, OREGON 

Candy, Confections and Allied Lines 

Terr.: Ore., So. Wash., W. Idaho 


J. RAY FRY & ASSOCIATES 


420 Market St.—Phone Garfield 7690 


SAN FRANCISCO, C . 
Terr.: Calif., Ore., Wash., Mont., Ida., 
Utah, Wyo., Nev., Ariz. 


CHARLES HANSHER 
112 W. Ninth Street 
LOS ANGELES 15, CALIFORNIA 
Personal contacts with chains, jobbers, syndi- 
cates & dept. stores Sapuguent Calif., Ore., 
ash. 


HARTLEY SALES COMPANY 
GEORGE W. HARTLEY 
742 S. W. Vista Avenue—Phone: ATwater 5800 
PORTLAND 5, O N 


Territory: Oregon, Washington & Idaho 


KESSLER BROTHERS 


739 Market St..—Tel. Garfield 7354 
CALIF 


CISCO 3, . 

Terr.: 11 Western States, Army & Navy, Ex- 
port Wholesale Jobbing and Retail coverage 
for Quality Manufacturers. 

Offices, S.F.—L.A.—Portland,—Honolulu 
Established 1925 
Sidney H. Kessler—Theodore D. Kessler 


I. LIBERMAN 
SEATTLE 22, WASHINGTON 
Manufacturers’ Representative 
1705 Belmont Avenue 
Terr.: Wash., Ore., Mont., Ida., Utah, Wyo. 


RALPH L. MUTZ COMPANY 
Ralph and Jim Mutz 
600—16th St. 

SG. 12, C. A 
Concentrating on Northern Calif. 


HARRY N. NELSON CO. 


112 Market Street 
SAN ll, CALIF. 
Established 1906. Sell Wholesale Trade Only. 
Terr.: Eleven Western States 


JACK SINGER & COMPANY 


15164% N. Western Ave. 
ANGELES 27, C 


Solicit Accounts for Cal., Ore. & Wash. 
Specialty work in above territory. 


























| 
| 
| 





GEORGE R. STEVENSON CO. 


302 Terminal Sales Building 
SEATTLE, WASH 


Territory: Wash., Ore., Ida., Mont. 
Over 20 years in this area. 


L. J. THOMPSON 
Terminal Sales Building 
SEATTLE 1, WASH 


Terr.: Ore., Wash., W. Idaho 








JERRY W. TURMELL COMPANY 
4127 Crisp Canyon Rd.—State 44713 
SHERMAN OAKS, CALIFORNIA 
(20 minutes from Los Angeles) 

Terr.: Calif., Associates at Hawaii, Philippines 
and China. Established since 1932. 


RALPH W. UNGER 
923 East 3rd Street—Phone: Trinity 8282 
LOS ANG . CALIFORNIA 


Terr.: Calif., Ariz., N. Mex., West. Tex., Nev. 


S. E. “JACK” WAGER 
(For California coverage) 
166 So. Central Ave. 

LOS ANGELES 12, CALIFORNIA 


ROGER S. WATSON Co. 


Phone: AXminster I-2810 
5610 S. ¥eoom Ave. & 1025 N. Highland 

















38, CALIF. 

Terr.: Calif. Another line required. Non 
competitive with present lines. 
WITTENBERG-ROSS 
24 California St.—Phone: Exbrook 7973 

SAN FRANCISCO 11 


ll, 
315 West Ninth St.—Phone: Trinity 7159 
LOS ANG 15, CALIFO! 
Terr.: Calif., Ore., Wash., Hawaii & Expor: 





Import - Export 


G. RIVERA LEFRANC 
Export Broker and Import 
Commission Merchant 


366 Broadway—Phone: Worth 2-1363 
NEW YORK 13, N. Y. 
Terr.: South America, West Indies, Hawaii, 
Philippines and Orient. 











Subscribe to 


THE MANUFACTURING 
CONFECTIONER 


Only $3.00 per year—$5.00 
for 2 years. 





@ Feature Articles 

@ Candy Clinic 

@ Candy Packaging 

@ Candy Equipment Preview 

@ Technical Literature Digest 
@ Manufacturing Retailer 

@ Book Reviews 


And many other features 





400 W. Madison — CHICAGO 6 
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THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 











~ 


(Classifieds Not Subject to Agency Discount) 


RATES: Line 35c (Bold Face 70c); Display (For Used Items Only)—-Col. In., 1 time $6, 2 or more $5. 








MACHINERY FOR SALE 





MACHINERY WANTED (Contd.) 











NEW WRAPPING MACHINE 


Bought new this spring—used once. 
Manufactured by Battle Creek 
Bread Wrapping Machine Com- 
pany. Handles packages in sizes 
falling within following dimensions: 
length 5° x62": width 3” to 3%”: 
height %” to 1”. Comfortable op- 
erating speed up to 60 per minute. 
Cost $5,500. Will sell for $4,800. 
Write Judson Dunway Corp.. Dover. 
N. H. 











For Sale: One Package Machinery Co. DT 

type FS 186 bar wrapping machine. 
Will wrap approximately 120 bars per 
minute. In perfect condition, two yeors 
old. Box A-971, The Manufacturing Con- 
fectioner. 





For Sale: One sixty (60) gal. steam jack- 
eted kettle, stainless steel, never used 
and in the original crating. Two fifty (50) 
gal. steam jacketed copper kettles in good 
condition. Three nugat beaters, Read and 
Champion, in good working condition. Box 
A-972, The Manufacturing Confectioner. 





For Sale: 4,500 standard size starch trays 

Cold slabs, three 4’ x 4’, one 3’ x 8’. One 
new Corley Automatic Sandwich Wrapper. 
One new Corley-Keller Automatic Peanut 
Butter Sandwich Maker. One 16” National 
Equipment bottomer, feed table, enrober, 
72' cooling tunnel, packing table, good 
condition. One new Marco 500 G.P.H. 19 
HP Flow-Master homogenizer. Box A-973, 
The Manufacturing Confectioner. 





MACHINERY WANTED 





Wanted: Greer cluster machine. Advise 
condition, price. Box TF-871, The Manu- 
facturing Confectioner. 





MODEL “K” KISS WRAPPING MACHINES. 
ALSO SALT WATER TAFFY WRAP. 


PING MACHINES. State prices and condi- ~ 


tion. Address Box C-973, The Manufac- 
turing Confectioner. 





STEEL 
MOGUL 
WANTED 
WRITE BOX A-974, 
THE MANUFACTURING 
CONFECTIONER 





GET MORE FOR YOUR 
SURPLUS EQUIPMENT 


List it with our bureau 
And Sell Directly to the next user. 


All Condy Manufacturers Get Our Offerings 
Regularly. They need such units as 
e VACUUM COOKERS e ROLLER REFINER MILLS 
e HARD CANDY PROCESSING EQUIPMENT 
e PACKAGING EQUIPMENT 
e CHOCOLATE MELTING KETTLES 


e GENERAL CONFECTIONERY EQUIPMENT 
or what have you to sell? 


For Quicker Action and Better Prices 
Send Full Details and YOUR Price to 


EQUIPMENT FINDERS BUREAU 


6 Hubert Street New York 13, N. Y. 





Wanted: 300 lb. chocolate melter, A.C. 

motor drive. Also electric caramel cul 
ter. Box A-975, The Manufacturing Cen- 
fectioner. 
Equipment Wanted: National depositor, 

two bag peanut roaster, and nougat 
cutting machine. Box A-976, The Manu- 
facturing Confectioner. 





Wanted: 3 or 5 roll chocolate refiner. 
Must be Al condition. Write full par- 

ticulars and price wanted. Box A-978, The 

Manufacturing Confectioner. 





Wanted: GAS SIMPLEX COOKER with 2 
or 3 kettles. Marcoe & Sons—Candies, 
4110 South M St., Tacoma, Washington. 
Wanted: Power driven cut rock cutter and 
model '’K” kiss wrapping machine. Bud 
Candy Co., 208 West St. Clair Ave., Cleve- 
land, Ohio. 








Wanted: Heavy-duty, double arm pulling 

machine, state condition and price. 
School House Candy Co., 296 Charles St., 
Providence, Rhode Island. 














WANTED 

YOUR IDLE MACHINERY 
UY FROM SINGLE ITEMS 

vt a 


URGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Copper and 
Aluminum Kettles. Describe fully and 
quote prices. 


~ PRODUCTS COMPANY, inc. 
15-21 PARK ROW NEW YORK 7, N. Y. 





WANTED 
LEHMANN 5 ROLL 
REFINER NO. 912 

REPLY TO BOX NO. A-377. 
THE MANUFACTURING 
CONFECTIONER 











Wanted: National cream remelter kettles, 
Box TF-872, The Manufacturing Contec 
tioner. 


Wanted: One 16” chocolate enrober com. 

plete with double bottomer attachment, 
cooling tunnel, and packing table. Ong 
4 foot Ball cream beater, one Friend hang 
roll machine and two 300 lb. chocolaie 
melters. All machines must have motor 
attached and be in good condition. Bog 
A-9710, The Manufacturing Confectioner, 





POSITIONS WANTED 





Candy Maker Available: Experienced in 
all lines of manufacturing for retail 

stores. Best references. Box A-9715, The 

Manufacturing Confectioner. 





Food Chemist: Masters degree, 6 years 

experience laboratory supervision, pre 
duction, development including confee 
tionery, ice cream, coconut, etc. Bax 
A-9716, The Manufacturing Confectioner, 





HELP WANTED 





Wanted: Man 25-40 as General Plant. 

Assistant for Eastern candy plant, pre 
ent volume $1,500,000 per year, normally 
a general line plant. Man should have 
experience in handling personnel, candy 
making, candy machinery. Permanent 
position with 40 year old concern with 
future entirely up to the man himself. We 
want a man who will ‘grow into a capable 
Plant Manager. Our organization knows 
of this opening. All replies confidential. 
Box A-9713, The Manufacturing Confec- 


-- CANDY -- 


OPPORTUNITY for man who 
has general knowledge 
candy manufacturing to act 
as Assistant to our Superin- 
tendent. State age, where em- 
ployed past ten years, sal- 
ary, when available. School 
House Candy Co., 296 
Charles Street, Providence, 
Providence, Rhode Island. 
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Satisfied users all over Ji a : cm 
the Globe attest to ae, Fe «- ————* f 
Union's leadership in } SE = a. ive 
used confectionery ma- : + ae 
chinery. With over 5000 

modern, guvoranteed re- 

built machines in stock — 

all types, all sizes — Union 

can supply any and all of your 

needs at once. Wire us collect 

your requirements today. * Union 

also pays premium prices for your 

used equipment. Wire details for our 

i diate cash quotati 











Prec 


we UNION CONFECTIONERY MACHINERY COMPANY, INC. 
316-322 LAFAYETTE STREET ° NEW YORK 12, N.Y. 
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(Classifieds Not Subject to Agency Discount) 


RATES: Line 35c¢ (Bold Face 70c); Display (For Used Items Only)—Col. In., 1 time $6, 2 or more $5. 
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HELP WANTED (Contd.) 


HELP WANTED (Contd.) 


— 


MISCELLANEOUS (Contd.) 





Chocolate Dipper Wanted: Double hand 

dipper preferred. $1.00 an hour way=, 
steady work. Must be willing to locute 
in Missouri. State age, experience, and 
dipping capabilities per day in first letzer. 
We will expect references. All replies 
strictly confidential. Box A-979, The Manu- 
facturing Confectioner. 
Pan Man Wanted: Must be experienced 

and able to take full charge of large 
pan department, be able to make all kinds 
of pan work such as Jordan almonds, 
baked beans, dragees, jaw breakers, jelly 
beans, etc. Plant is located in Midwest. 
A very good opportunity for the right 
man. Reply giving past experience, age 
and salary wanted. Box A-9711, The 
Manufacturing Confectioner. 


Wanted: First class candy maker. Man 
capable of taking over small candy de- 
partment of sizable concern engaged in 
other food manufacturing business, and 
develop a gcod line of bar goods, both 
chocolate and plain, hard candies, etc. 
Must have thorough basic knowledge of 
the production of candy in line with mod- 
ern and economical developments in the 
last few years. Permanent location in the 
Southeast with satisfactory starting salary 
and good future. Box A-9712, The Manu- 
facturing Confectioner. 
Man: Experienced hard candy spinner to 
spin sponge. F. M. Paist Co., Philadel- 
phia 22, Pa. 
Man: Capable of running 10 pan choco- 
late pan room of 40 year old candy 
plant. Must know how to pan all type 
centers. F. M. Paist Co., Philadelphia 22, 
Pa. 
Experienced Candy Makers: For cream 
work, hard candy, enrober work. Must 
be sober and permanent. Excellent salary 
and working conditions. Palmer Candy 
Co., 209 Douglas St., Sioux City 2, Iowa. 





Superintendent: We are looking for a man 

who is qualified in taking full charge 
of manufacturing a line of bars, bulk and 
package chocolates, so that he may act 
as superintendent when he has shown 
his ability. In reply please state exper- 
ience, wages desired, a list of former em- 
ployees and types of candy you can make. 
All correspondence will be strictly confi- 
dential. Box B-871, The Manufacturing Con- 
fectioner. 


Candy Maker: For position in the South- 

west. Must be able to make general 
line of candy for wholesale grocery trade, 
including chocolate cherries, cream goods, 
hard candies, gums, etc. State salary ex- 
pected and previous experience. Responses 
confidential. Box A-9719, The Manufacturing 

er. 
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Chocolate and Bon Bon Dippers: Enjoy the 
climate of Florida and work at your 
tarde in the City Beautiful this winter. 
Good working conditions. Box A-9720, 
The Manufacturing Confectioner. 
Wanted: Several set-up men and spinners 
needed by well established candy manu- 
facturer. Good salary and pleasant work- 
ing conditions. Applications confidential 
if requested. Williams: Candy Company, 
9 N. W. First Street, Oklahoma City, Okla- 
homa. 
Checolate Panning: Chocolate panning 
foreman, experienced in mass produc- 
tion (32 pans, spray system) also 5 pan 
workers wanted. Factory in Manhattan, 
N. Y. Write all particulars concerning 
experience, age, etc. Box A-9722, The 
Manufacturing Confectioner. 


Wanted: Pan man, thoroughly experienced 

on jelly eggs and Jordan almonds. Ex- 
cellent opportunity. Plant located in East, 
80 miles from N.Y. Write full details to 
Box A-9723, The Manufa-turing Confec- 
tioner. 





MISCELLANEOUS 





For Sale: New modern building containing 

over 3000 square feet floor space with 
large display room equipped with most 
modern display cases, completely fur- 
nished office and splendidly arranged 
manufacturing facilities. Excellent set-up 
for small candy manufacturer. Lot 166 x 
200 beautifully landscaped. Ample park- 
ing space. Located on highway No. 1 
between Palm Beach and Miami. Priced 
for quick sale at $35,000 including equip- 
ment and fixtures. C. S. Taylor & Co. 
(Owners) Pompano, Florida or your own 
broker. 


WE BUY & SELL 


ODD LOTS + OVER RUNS + SURPLUS 











SHEETS*ROLLS-SHREDDINGS 
Cellonkane rolls in cutter boxes 100 ff. or more 
ALSO MADE OF OTHER CELLULOSE FILM 


Wex - Glassine Bags, Sheets & Rolis 


Tying Ribbons-All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 
Harry L. Diamond Robert 1. Brown 


“At Your Service” 
74 E. 28th St., Chicago 16, Illinois 











— 


Wanted: Domestic chocolate liquor gj 

dark chocolate coatings, any quan 
ties. Write Box D-771, The Manufacturing 
Confectioner. 


sss, 


For Sale: We have large quantity over 

run of transparent candy boxes ct close 
out prices. Seaman Box Co., 443 Green 
wich St., N.Y.C. Walker 5-2114. 


For Sale: 350 cases (6 No. 10 cans) Purity 

brand 100% pure Georgia cane symp 
at $6.00 per case F.O.B. Davenport. Wil 
sell any part or all. Sample on requeg, 
C. S. Taylor & Co., Davenport, Fla, Ref 
erence Dun & Bradstreet. 





SALES LINES WANTED 





Wanted: Candy and allied lines for the 
State of Texas, by established broker 
Box K-371, The Manufacturing Confectioner, 
Supply Lines Wanted: Salesman now cal- 
ing on the candy manufacturers in th 
Phila. area desires aood line. Box A-971§, 
The Manufacturing Con‘ectioner. 


Wanted: Candy and gum lines on broke 

age kasis for wholesale jobbing and 
chain trade in Virginia and the Carolinas 
Box C-972, The Manufacturing Confec 
tioner. 





Wanted: Candy and allied lines. We have 

20 years sales experience in same te 
ritory of Florida, Georgia and Alabama 
3 salesmen. Hubert Brokerage Company, 
210-211 Candler Bldg., Atlanta, Georgia 





NATIONAL SALES ORGANIZATION: CAW 

FINANCE OWN ACCOUNTS. THOR 
OUGH COVERAGE ALL WHOLESALE 
CONFECTIONERS, GROCERS, DRUGS 
CHAIN OUTLETS, VARIETY AND DE 
PARTMENT STORES. CAN PRODUCE 
PROMPT, SUBSTANTIAL, IMPORTANT RE 
SULTS. WRITE BOX B-872, The Manuies 
turing Confectioner. 





SALES LINES OFFERED 





OLD ESTABLISHED FIRM REQUIRES HIGH 

CLASS SALESMAN SELLING LONG 
PROVEN CHOCOLATE CREAM INGRE 
DIENT TO CHOCOLATE MANUFACTUR 
ERS FOR CHICAGO AND  VICINMY, 
ALSO FOR COAST TERRITORY, LO 
ANGELES, SAN FRANCISCO, ETC. LIB 
ERAL COMMISSION. BOX A-9717, The 
Manufacturing Confectioner. 





BUSINESS WANTED 





Wanted: Candy plant, any size, anywhert 
in U. S. Address Box A-9721, The Mane 
facturing Confectioner. 


THE MANUFACTURING CONFECTIONER 
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Confectionately Yours... 


CHANGING TIMES: “All 6-Cent Candy 
Bars 5 Cents,” that’s what the sign 
says in the lobby of a neighborhood 
Chicago theater. The same theater 
also has taken to moving part of its 
candy counter out on the sidewalk 
in front of the filmhouse. Right 
alongside the boxoffice, its girl at- 
tendant vends candy to passersby as 
well as ticket purchasers. And just 
a block away, another theater is 
offering: “At Last—All You Want! 
Candy Bars by the Box! $1.20.” 
Name brands are included, too. 
* ae * 

HIGHEST READERSHIP: On display in 
half of Buffalo transit vehicles, M. 


& M. Ltd.’s transit ad (above), with- 
out the model, won highest reader- 
ship. In a 30-day test period, 40 per 
cent of the riders, or 175,000 per- 
sons, noticed the ad. 

* * & 


POPS LOLLYPOPS: When a certain 
Philadelphia police sergeant recently 
received four lollypops all done up 
in pretty lace, explanations, as imag- 
ined, were in order at his station. 
Seems his teen daughter entered his 
picture in a school contest for “most 
handsome beaux.” He won. The pic- 
ture, incidentally, showed pop in his 
World War I Marine uniform, says 
Leatherneck Magazine. 


ae * 


SELECTED SLOGANS: Commended by 
Standard Rate and Data Service is 
Mrs. Snyders: “I can’t make all the 
candy in the world, so I just make 


the best of it.” 


* * * 


WORLD TOUR: Included in Capt. 
Odom’s ‘stay-awake diet for his 
round-the-world flight were choco- 
late almond bars. 
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“Ambrosia Chocolate Co. ..............ccc000 84 
American Brass Co., The August ‘47 
“American Food Laboratories, 

Sa ARE es August ‘47 
“American Machine & Foundry Co. July ‘47 
“Amsco Packaging Machinery, Inc. ...... 56 
Angermeier, T. H. & Cow ........cccccccceseeees 29 
Anheuser-Busch, Inc. .................. August ‘47 
Animal Trap Co. of America 
we REPEL el A 3 
Aromanilla Co., Inc. 


“Basic Industries, Inc. .................... July ‘47 
“Berry Copper Works, A. .............. Aug. ‘47 
Bond, John T. & Son 

Borden Company, The 

Brokers, Confectionery 

Burckhalter, Inc., C. W. 

Burrell Belting Co. 


California Almond Growers 
RN i 8, 9 
California Fruit Growers 


Consolidated Products Co., Inc. ............ 94 
“Corn Products Sales Co. .............cccccceees 71 


Dairyland Milk Corp. ....cccccccccccsssscsssssssseee 70 


Diamond Cellophane Products 
Dodge & Olcott, Inc. .................. 2nd Cover 
Domestic Egg Products, Inc. .................. 68 


duPont de Nemours, Inc., I. E. ....Aug. 
Durkee Famous Foods, Div. of 

IE III vecicinaictitnanbtnieadsatarsieenicascanseees 33 
Dyer & Company, B. W.. .............:00000 86 


“Economy Equipment Company 
Equipment Finders Bureau 

Ever Ready Label Corp. ....................... 
i, 64 


*Felton Chemical Company, Inc.....Aug. * 
Ferbo Company 

*Florasynth Laboratories, Inc. 

Foreign Commodities Corp. .................. 69 
“Fritzsche Brothers, Inc. ..................c-scces00e 4 
Fuchs & Company 


Garden Fruit Specialties Co., Inc. 
Glidden Company 


“Handler and Merckens 


Hummel & Downing Co. 
Ideal Wrapping Machine Co. ................ 64 


Jordan, Stroud 

OEE Sie Tile “Gin © ancecssecsecccitcseosel Aug. 
*Kohnstamm, H. & Co.., Inc, .................:000- 35 
Kraft Foods Company 

Krieger Printing Co. ...........cccccccccccseeeeeees 61 

















TI 

Tt 
Lachman-Novasel Paper Co. ...... Aug. * 
Land O’Lakes Creameries, Inc. ....Aug. * 


Lehmann Company. Inc., J. M. ....Aug. 
Lynch Package Machinery Corp. Aug. 


“Magnus, Mabee & Reynard, Inc. ........ 25 
Marwyn Dairy Products Co. ........ Aug. * 


“Merckens Chocolate Co., Inc. ................ 30 


Miller Wrapping & Sealing Machine Co. 
Aug. ‘47 

fae, ee 32 

“Mills & Bro., Inc., Thomas 

Mohawk Ribbon Corp. ................ Aug. ‘47 

Monsanto Chemical Company 


National Equipment Co. .............. Aug. ‘47 

National Food Products Co. ................... 90 

National Ribbon Corporation 

*“Neumann-Buslee & Wolfe, Inc. 

Norda Essential Oil and Chemical 
a 31 


Oakite Products, Ime. 2..........ccccccscceeeseeeees 80 


Package Machinery Company ....Aug. ‘47 
Page Industries, Inc. ................cccccceceeseees 88 
Penick & Co., S. B. 

“Penick & Ford, Lid., Inc. ..................000+ 84 
“Peter Partition Corp. .................... Aug. “47 
HO Gis Bits GIR nncciscccccovserccesesin 14 
*Pitt & Sons’Co., The C. M. ........... Aug. ‘47 
“PORES © TRIN BRD cccceccccececcccscessessess 74 
Polak's Frutal Works, Inc. ............... 16 


Radio Corp. of America 

Regal Mig. Co. 

Remus, Ed. A. & Co., Inc. 

Republic Ribbon & Bow Co., Inc. 

Riegel Paper Corp. .o........ccccccccccccesseeseeeees 55 
SHR Is BAI, cinsecccntccssivosiccncsensocninind 70 


“Schimmel & Co., Inc. 

Seaman Box Co., Inc. 

*Senneffi-Herr Co., Inc. 

Shumann Equipment Co. ...............cccccee 7 
Simmons Dairy Products, Lid. ................ 90 
Smidth, Al 

Solvay Sales Corporation 

Speas Company 

Staley. A. E.. Mig. Co. ..........cccccscceree 22. 76 
Standard Brands, Inc. 

Stehling Co., Chas. H. ................ Aug. 
“Sweetnam. Geo. H., Inc. ............ccccceseees 61 
Swift & Co. 

“Sylvania Div.. 


Taffel Bros., Inc. 
Taft, R. C., Co. 
Tri-Clover Machine Co. 


Union Pacific Railroad 
Union Confectionery Machinery Co.. 
Inc. 


“Vacuum Candy Machinery Co. 
Voorhees Rubber Mig. Co., Inc. 
Voss Belting & Specialty Co. 


Warfield Chocolate Co. 
Weber & Mollner, Ltd. 


Wilbur-Suchard Chocolate Co., Inc. ...... 77 


“For Detailed Reference Data, See The 1947 Blue Book. 
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On Labor-Management Communication 
By JOHN A. PATTON 


President, John A. Patton, Management Engineers, Inc., Chicago 


¢ lux EMPLOYER who is really sincere about wishing 
to share information with his employees, knows that 
the first logical step is to find out what the employee 
wants to know. This is accomplished today through 
opinion polls or morale surveys. There is no doubt 
in my mind that management is becoming more and 
more aware of the need for such polls, for statistics 
show that their use has increased 19 times over that 
of seven years ago. 

Second, we cannot and must not forget that there is 
competition for the attention of the employee and that 
he will naturally give it to the most appealing material, 
whether it be the funny paper, his favorite radio pro- 
gram, or the labor news. And, incidentally, the labor 
press has recently been using comics very effectively 
to attract attention of its readers. 

Third, the material must be understandable, simple, 
and factual. We can really appreciate this when we 
realize that 61 per cent of the people of the United 
States, 21 years and over, have never gone beyond the 
seventh grade in school. The trouble with most of us 
is that we are likely to talk to the worker with an Oxford 
accent. Furthermore, letters from most company presi- 
dents are usually a mile over the employees head, by 
using such phrases as “fundamental concepts,” “arro- 
gant indifference,” etc. We forget that what the em- 
ployees don’t understand they won't accept. We for- 
get, too, that the three musts for material to employees 
are: (a) It must be read, (b) it must be understood, 
and (c) it must be believed. 

Fourth, the material must be correctly timed. Dur- 
ing periods of stress and trouble between workers and 
management, any special attempt to disseminate news 
is bound to be classified by the employee who received 
it, as propaganda. And in the timing of news, I doubt 
if one can consider the annual statement as sufficient. 
In any advertising campaign where the frequency of 
the impact is so spaced, there are few results. 

Back in 1939 the National Conference Board con- 
ducted a contest and, from a very wide cross section 
covering 2,000 foremen and 226 companies, the results 
conclusively showed that foremen wanted: 

1. To be assured of management's support. 

2. Wanted a chance to contribute their viewpoints 
. and experience when company policy affecting employees 
is being formulated. 

3. Wanted more information about the company, its 
objectives, and its problems. 

Although these are some of the guiding principles 
for opening that line of communication, or narrowing 
that gap which has developed in recent years, this is 
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by no means in any sense of the word a substitute for 
personal contact by top-management. 

Companies which are leaders in their field, especially 
regarding labor relations seem to have found the secret 
ingredient for successful labor relations programs. Ye 
they all differ in the programs they follow. The ques 
tion is: “What is the common denominator?” To me, 
these are the common characteristics: 

1. Top management has recognized the importance of 
the individual and above all has convinced him of it 

2. The programs allow the employee to be heard, a 
well as management. 

3. Instead of making it a one-man job, they have 
made it the responsibility of every executive, supervisor, 
and foreman. 

4. Each program has been a continual job, utilizing 
every available means to get it across, including mee- 
ings, pictures, magazines, and newspapers. 

Or, stating it another way, the secret of a successful 
employee relationship is a sincere desire to do a job, 
a lot of work by every management man. 

I don’t believe that the right relationship between 
the worker and his boss can be achieved overnight or 
in a year, because of the sheer number of misunder- 
standings, misconceptions, and uncertainties that cause 
the rift. It is a full time job for. every management 
man to apply the principles of human engineering in 
his daily work. Only when such concentrated effort is 
exercised, can the trend be reversed and the road to 
harmony found. 

An absolute understanding and harmony between 
company and company employees is asking the impos 
sible, because we will always have differences—differ- 
ences in objective or opinion—just as we will have such 
differences in matters of religion or politics. A mutual 
respect, and a worker’s belief and confidence in mam 
agement, is possible, however, and that confidence is 
needed if we hope to reconcile our differences. When 
all parties have confidence in each other, to the point 
where everything can be discussed and both viewpoints 
explained, we will have completed the foundation for 
industrial peace. ; 


I can’t, however, for the life of me see how the 

can way of life can possibly win out unless we in ind 
are willing to spend the necessary time, money, a 
imagination to sell this free enterprise system of oun 
to every employee in business with us, every houf, 
every day, and every year for the greater part of ou 
living days on earth. (From a recent paper presented by 
Mr. Patton before the Illinois Manufacturer's Costs 
Ass’n.—Ed.) 
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“IMPROVED PACKAGING IMPROVES INCOME” 


Looking for a new way to boost sales? Consider 
this novelty basket that lets the product do its 
own selling job. The Sylvania Cellophane bag 
gives maximum protection—and complete visi- 
bility. The simple container combines low cost 
with immediate sales appeal. 

Sylvania Cellophane has all the qualities 


MR. CELLOPHANE 


needed to keep confectionery fresh, clean and 
sanitary. Every step in its manufacture is con- 
stantly checked. This careful control assures not 
only uniform transparency and a high degree 
of strength but in addition provides a wrapper 
that won’t stick to the contents—so important in 
packaging candy. 


YLVANIA CELLOPHANE 


Made only by SYLVANIA DIVISION (t>. 


AMERICAN VISCOSE CORPORATION 


is > 


Manufacturers of cellophane and other cellulose products since 1929 


General Sales Office: 122 E. 42nd Street, New York 17, N. Y. 


Plant: Fredericksburg, Va. 





UNION 
PACIFIC 


% One of a series of advertisements 
based on industrial opportunities 
in the states served by the Union 
Pacific Railroad. 








Bisicccte engaged in the packing or 
processing of farm products find Nebraska 
a rich source of raw materials. Corn, 
grains, sugar beets, potatoes and other 
vegetables are grown in abundance. 

Omaha is a leading meat packing and 
poultry processing center. It frequently 
leads the nation in livestock receipts, is 
located in the world’s largest butter pro- 
ducing area, and houses the nation’s sec- 
ond largest industrial alcohol plant. 


In addition to agricultural activity, there 
is, diversified industrial manufacturing 


eo) 


LARGE SOURCE OF FARM PRODUCTS 
LEADER IN DAIRY PRODUCTS 


MAJOR LIVESTOCK PACKING AND 
PROCESSING CENTER 


AMPLE WATER SUPPLY 


NATURAL GAS, COAL, Oil AND 
ELECTRIC POWER 


RICH MINERAL DEPOSITS 
DIVERSIFIED INDUSTRIAL ACTIVITY 
STRATEGIC DISTRIBUTION LOCATION 
EXCELLENT RAIL TRANSPORTATION 
SKILLED, FAIR-MINDED LABOR 

NO SALES OR INCOME TAX 


such as farm machinery, air conditioning 
equipment, fabricated steel, brick and tile. 


Nebraska has large mineral deposits; 
gypsum, salt, potash, sand, gravel, stone, 
etc. Natural gas, petroleum and coal are 
readily available. 


Of particular interest to industry is Ne- 
braska’s “pay-as-you-go” policy; no state 
sales, income or luxury taxes. [t is a good 
place to work and live. 


* * x 


In Omaha are the headquarters of the 
Union Pacific Railroad. which provides 
efficient, dependable transportation for 
shippers and travelers. 


% Address Industrial Department, 
Union Pacific Railroad, Omaha 2, 
Nebr., for information regarding 
industrial sites. 


UNION PACIFIC RAILROAD 


THE STRATEGIC MIDDLE ROUTE 








